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All in One Casserole 66 

Almond Roca 104 

Amazing Coconut Pie 141 

American Cheese Pineapple 

Salad 159 

Anti-pasto, Canned 80 

Aplets 99 

Appetizers 53 

Anti-pasto, Canned 80 

Cheese Puffs 78 

Chicken Wings 119 

Clam Dip 81 

Crab Ring 84 

Dilled Shrimp/Cheese 

Rolls 72 

Egg Rolls 65 

Salmon Ball 64 

Shrimp Ball 82 

Shrimp Fondue, Hot 81 

Smoked Salmon Spread 85 

Tortilla Pinwheels 85 

Tuna Pat£ 78 

Apple 

Chopped Apple Cake 26 

Crisp, Easy 106 

Easy Spicy Apple Cake 28 

Paper Bag Pie 145 

Pie Cake 93 

Pie Filling 139 

Squares, Danish Pastry 131 

Baked Beans 54 

Baked Chicken and Rice 69 

Banana 

Bread 15 

Cream Pie 134 

Festive Cake 36 

Kim's Hawaiian Muffins 21 

Nut Cake 31 

Basil Pesto 83 


Batter, Deep Fry 120 

Beans 

Baked 54 

Sweet & Sour Green 172 

Swiss 171 

Beef 

Jerky 61 

Stew, Five Hour 117 

Zucchini 56 

Beer Bread 5 

Beet Jelly 165 

Beet Salad 147 

Berries 

Blackberry Pudding 89 

Blackberry Dumplings 92 

Blueberry Dessert 106 

Delicious Raspberry 

Salad 169 

Jam, Instant 84 

Peach Blueberry Pie 143 

Strawberry Pizza 91 

Big Dutch Baby Pancakes 14 

Biscuits 1 

Blackberry 

Dumplings 92 

Pudding 89 

Black Bottom Cupcakes 49 

Blueberry Dessert, Delicious 106 
Boston Brown Bread 8 

Bran Muffins, L & M 20 

Bread 1 

Banana 15 

Beer 5 

Boston Brown 8 

Cranberry 2 

Cranberry-Orange 12 

Fried 4 

Hearth 9 

Home Made 3 




Bread (con’t) 

Irish Soda 

2 

Maraschino Cherry 

3 

Prune 

9 

Punpkin 

o 

in 

Sourdough 

6, 7 

Swedish Rye 

11 

White 

21 

Breakfast Casserole 

56 

Breakfast Crisp's Cookies 

40 

Broccoli 

Bake 

175 

Casserole 

59 

Salad 

169 

Broiled Coconut Frosting 

48 

Buffalo 3ean Soup 

184 

Bun Sticks 

16 

Butter Cookies, French-Swiss 42 

Buttermilk 

Biscuits 

11, 10 

Boston Brown Bread 

8 

Oatmeal Muffins 

16 

Pffefen Neusse 

50 

Prune Bread 

9 

Refrigerator Bran Muffins 17 

Rolls 

8 

Cabbage 

Easy Lazy Sauerkraut 

175 

Chicken Salad 

148 

German Krout Kuchen 

129 

German Salad 

152 

Rolls, Stuffed 

116 

Twenty-four Hour Slaw 

152 

Cakes 

24 

Apple Pie 

93 

Banana Nut 

31 

Carrot 

27, 29 

Cheese 

31 


Cakes (con't) 

Chocolate Eclair 25 

Chopped Apple 26 

Crazy 35 

Easy Spicy Apple 28 

Festive 36 

Maple Nut 30 

Mississippi Mud 26 

Moist Lemon 25 

Perfect Chocolate 34 

Pineapple Upside Down 29 

Poppy Seed 32 

Pound 27 

Pumpkin 35 

Romance 33 

Rhubarb Surprise 32 

Starlight Double Delight 51 
White 52 

Yuletide Fruit 30 

Calico Supper 57 

Candy 87 

Almond Roca 104 

Aplets 99 

Chocolate Almond Toffee 102 
Chocolate Frangos 89 

Fruit Loops 102 

Fudge 101, 103 

Honeyed Sesame 101 

Microwave Peanut Brittle 103 
Peanut Brittle, Junie's 99 
Peanut Butter Fudge 100 

Penuche 100 

Peter Pans 104 

Captain's Soup 177 

Carmel Com 93 

Carrot Cake 27, 29 

Carrot Salad 150 

Carrots 

Anti-pasto. Canned 80 



I 


Carrots (con't) 

Colorful Zucchini 

Casserole 63 

Festive Ring 185 

Minestrone Salad 154 

Ognonade 172 

Casseroles 53 

All in One 66 

Baked Chicken & Rice 69 

Beef Zucchini 56 

Breakfast 56 

Broccoli 59 

Calico Supper 57 

Cheese-onion Pie 57 

Chicken 61 

Chicken & Rice 62 

Chicken Divan 60 

Chicken-filled Shells 70 

Chicken Tortilla 60 

Chinese Garden 64 

Colorful Zucchini 63 

Com 73 

Green Bean 58 

Ham-Broccoli Bake 116 

Hamburger 62 

Hashbrotfn Potato 181 

Lasagne Roll-ups 67 

Macaroni & Cheese 128 

Potato 58 

Spinach 59 

Summer Squash 55 

Sweet Potato Pecan 68 

Swiss KMse Kuchen 57 

Cereal 

Breakfast Crisp's Cookies 40 
Cheese Crackers 14 

Dish Pan Cookies 46 

Fruit Loops Candy 102 

Refrigerator Bran Muffins 17 
Scotcharoos 33 


Cereal (con't) 

Six weeks bran muffins 10 
Cheese Cake 31 

Cheese Crackers 14 

Cheese-Onion Pie 57 

Cheese Puffs 78 

Cheeseburger Pie, Impossible 63 
Cherry Pie 140 

Cherries 

Maraschino 98 

Maraschino, r Bread 3 

Chewy Cookie Squares 43 

Chicken & Rice Casserole 62 

Chicken 

Baked, with Rice 69 

Cabbage Salad 148 

Casserole 61 

Crockpot Chili 126 

Divan 60 

Filled Shells 70 

Hot Salad 168 

Japanese 111 

Microwave Oriental 69 

On the Wing, Appetizers 119 
Parmesan 119 

Pesto St Fresh Pasta 83 

Sweet St Sour, India Stylel27 
Tortilla Casserole 60 

with Duck Sauce 125 

Chili 

Chicken, Crockpot 126 

for a Crowd 178 

Chinese Garden 64 

Chocolate Almond Toffee 102 

Chocolate Bars 42 

Chocolate Cake, Perfect 34 

Chocolate Chip Cookies 50 

Chocolate Delight 95 

Chocolate Eclair Cake 25 



Chocolate Fillers 44 

Chocolate Frangos 89 

Chocolate Rolls 95 

Choco-mint Snappers 41 

Chopped Apple Cake 26 

Chow Mein, Mock 120 

Christmas Cranberry Salad 155 

Christmas Fruit Cookies 51 

Cinnamon 

Muffins 15 

Pinwheel Cookies 39 

Clam 

Chowder, Toni's 183 

Dip 81 

Sauce 123 

Cloverleaf Rolls 12 

Cobbler, Easy 94 

Cocoa 

Black Bottom Cupcakes 49 

Crazy Cake 35 

Mississippi Mud Cake 26 

Nanaimo Bars 37 

Perfect Chocolate Cake 34 

Coconut 

Amazing Pie 141 

Breakfast Crisp's Cookies 40 
Broiled Frosting 48 

Carrot Cake, - 29 

Dish Pan Cookies 46 

Granola 77 

Granola, Great 82 

Iirpossible Pie 139 

Mississippi MUd Cake 26 

Nanaimo Bars 37 

Seven-layer Cookies 4 7 

Twenty-four hour salad 156 

Velvet Pie 137 

Walnut Slices 33 


'l 

Cookies 24 

Best Filled 41 

Breakfast Crisp's 40 

Chewy Squares 4 3 

Chocolate Bars 42 

Chocolate Fillers 44 

Choco-mint Snappers 41 

Christmas Fruit 51 

Cinnamon Pinwheel 39 

Country Crisp Sugar 43 

Dish Pan 46 

Fanny Farmers Peanut 

Butter 47 

French-Swiss Butter ~ 42 

German 50 

Good Sugar 38 

Great Chocolate Chip 50 

Lemon Squares 40 

Monster 45 

No Bake 44 

Oatmeal Crispies 38 

Peanut Butter 46 

Pffefen Neusse 50 

Scotcharoos 33 

Seven-layer 47 

Stone Crock 45 

Swedish Peppar Kakar 36 

Unbaked Bars 37 

Com Au Gratin 174 

Com Casserole 73 

Cornish Game Hens 123 

Cottage Cheese 

Ham-Broccoli Bake 116 

Little Dill Loaves 17 

Salmon Jello Salad 158 

Country Crisp Sugar Cookies 43 
Crab 

Ring 84 



Crab (con't) 

Seafood Aspic 158 

Stuffed Mushrooms 76 

Crackers 

Cheese 14 

Sesame Seed 18 

Cranberry 

Applesauce Salad 151 

Bread 2 

Christinas Salad 155 

Orange Bread 12 

Sherbet 105 

Crazy Cake 35 

Cream Cheese 77 

Crepes, French 75 

Crockpot Chicken Chili 126 

Cupcakes, Black Bottom 49 

Curry Rice Salad 148 

Delicious Raspberry Salad 169 

Desserts 87 

Apple Crisp, Easy 106 

Blackberry Dunplings 92 

Blueberry, Delicious 106 

Chart House Mud Pie 138 

Chocolate Delight 95 

Chocolate Roll 95 

Cobbler, Easy 94 

Cranberry Sherbet 105 

Emerald Salad 159 

GG's Orange Custard 90 

Layered Orange Gelatin 

Fluff 105 

Lemon 107 

Party 88 

Rhubarb-S trawberry 90 

Yummy 92 

Yummy Pears 93 

Dip 165 


Dill (con't) 


Little Dill Loaves 


17 

Pickles 

78, 

79 

Shrinp/Cheese Rolls 


72 

Dip, Dill 


165 

Dish Pan cookies 


46 

Dressing 



Bleu Cheese 


164 

Fruit Salad 


164 

Rocquefort 


164 

Salad 

146, 

163 

Duck Jerky 


61 

Dumplings 



Blackberry 


92 

Herb 


117 

Raw Potato 


174 

Easter Breakfast Sweet Rolls 

13 

Egg Rolls 


65 

Emerald Salad Dessert 


159 

Enchilada Pie 


55 

Evie's Mustard Sauce 


180 

Festive Cake 


36 

Festive Carrot Ring 


185 

Fish 


108 

Flossie's Special 


182 

Frangos, Chocolate 


89 

French-Swiss Butter Cookies 

42 

French Toast, Fresno 


4 

Fried Bread 


4 

Frosting 


24 

Broiled Coconut 


48 

Easy Economical No-Cook 

48 

Fruit Salad 


156 

Fudge 

101, 

103 

Fudge, Peanut Butter 


100 


Game 

Duck, Goose Jerky 61 


Dill 



Game (con't) ' 

Home Made Jerky 73 

Wild Rice Meat Balls 124 

German Cabbage Salad 152 

German Cookies 50 

German Krout Kuchen 129 

German Pancakes 22 

Goulash 115 

Graham Crackers 

Blueberry Dessert 106 

Chocolate Eclair Cake 25 

Nanaimo Bars 37 

Seven-layer Cookies 47 

Unbaked Bars 37 

Granola 77, 82 

Green Bean Casserole 58 

Green Peppers, Marinated 54 

Green Tomato Relish 161, 167 
Gumbo, Shrimp 


Ham 

and Broccoli Bake 116 

Buffalo Bean Soup 184 

Hamburger 

All in One Casserole 66 

Beef Zucchini 56 

Calico Supper 57 

Captain's Soup 177 

Casserole 62 

Dollarwise Skillet 121 

Enchilada Pie 55 

German Krout Kuchen 129 

Hash, Quick 114 

Impossible Cheeseburger 

Pie 63 

lasagne Roll-ups 67 

Meatballs/Mashed Potatoesl22 
Meat Loaf with Celery 110 

Mock Chow Mein 120 

Puffs 118 


Hamburger (con 

Quick Soup 179 

Reuben Rol1 66 

Soup, June Meyer's 178 

Sweet/Sour Meatba11s 113 

Taco Salad 149 

Wild Rice Meat Balis 124 

Hashbrcwn Potato Casserole 181 

Hearth Bread 9 

Herb Dumplings 117 

Holiday Potatoes 184 

Home Made Bread 3 

Home Made Jerky 73 

Honeyed Sesame Candy 101 

Honey-Garlic Pork 126 

Hot Chicken Salad 168 

Hot Dog Vegetable Chowder 179 

Imitation Soup 179 

Impossible Cheeseburger Pie 63 

Impossible Coconut Pie 139 

Impossible Turkey Pie 128 

Instant Berry Jam 84 

Irish Soda Bread 2 

Jam 

Instant Berry 84 

Zucchini 165 

Jamaican Meat-Stuffed 

Pumpkin 71 

Japanese Chicken 111 

Jello 


Christmas Cranberry Saladl55 


Cranberry Applesauce 

Salad 151 

Emerald Salad Dessert 159 

Orange, Salad 157 

Pear Salad 160 

Pineapple Party Salad 155 

Salad 154 

Salmon Salad 158 



Jello (con't) 


Marshmallows (con't) 


Seafood Aspic 

158 

Emerald Salad/Dessert 

159 

Jelly, Beet 

165 

Fruit Loops Candy 

102 

Jets Potatoes 

173 

Fruit Salad 

156 

Jerky 


Fudge 

101 

Goose, Duck 

61 

GG's Orange Custard 


Home Made 

73 

Dessert/Salad 

90 


June Meyer's Hamburger Soup 178 

Kim's Hawaiian Muffins 21 

Kitchen Prayer 181 

Korean Barbecue 118 

Kringle 94 

Lasagna Roll-ups 67 

Lemon 

Cake, Hoist 25 

Dessert 107 

Meringue Pie 144 

Lemon 

Cake, Moist 25 

Dessert 107 

Meringue Pie 144 

Pie 133, 142 

Squares 40 

Lentil Salad 86 

Lentil Soup 176 

Linquini and Clam Sauce 123 

Little Dill Loaves 17 

Lush Pie 141 

Macaroni and Cheese 128 

Macaroni, Spam, Cheese 

Salad 151 

Maple Bars 96 

Maple Nut Cake 30 

Maraschino Cherries 98 

Maraschino Cherry Bread 3 

Marinade 129 

Marinated Green Peppers 54 

Marshmallows 

Blueberry Dessert 106 


Jello Salad 
Peanut Butter Fudge 
Peter Pans 

Rhubarb Surprise Cake 
Twenty-four Hour Salad 

Meats 

Meatballs, Sweet and Sour 
Meat Loaf with Celery 
Meringue 

Mick's Calico Beans 
Microwave Oriental Chicken 
Milk, Sweetened Condensed 
Minestrone Salad 
Mississippi Mud Cake 
Monster Cookies 
Mound City Oyster Stew 
Mud Fie, Chart House 
Muffins 

Cinnamon 
Kim's Hawaiian 
L & M Bran 
Oatmeal 

Refrigerator Bran 
Six weeks Bran 
Mushrooms, Stuffed 
Mustard Sauce, Evie's 

Nanaimo Bars 
Never Fail Pie Crust 
No Bake Cookies 
No Cook Frosting 
Nut Rolls, Ceti's 
Nut Tassies 
Nuts, Sugared 


154 

100 

104 

32 

156 

108 

113 

no 

142 

85a 

69 

76 

154 

26 

45 

177 

138 

15 
21 
20 

16 
17 
10 
76 

180 

37 

144 

44 

48- 

23 

135 

97 



Oatmeal 

Blackberry Pudding 89 

Breakfast Crisp's Cookies 40 
Crispies 38 

Dish Pan Cookies 46 

Great Chocolate Chip 

Cookies 50 

Monster Cookies 45 

Muffins 16 

No Bake Cookies 44 

Orange Custard Dessert GG's 90 
Orange Gelatin Fluff Layer 105 
Orange Jello Salad 157 

Orange Julius 79 

Pancakes 20 

Big Dutch Baby 14 

French Crepes 79 

German 22 

Paper Bag Apple Pie 145 

Parmesan Zucchini Sticks 86a 
Party Dessert 88 

Pastry 130 

Peach Blueberry Pie 143 

Peanut Brittle 

Junie's 99 

Microwave 103 

Peanut Butter 

Cookies 46 

Fanny Farmers Cookies 47 

Fudge 100 

Monster Cookies 45 

No Bake Cookies 44 

Peter Pans 104 

Surprise 49 

Pear Salad 160 

Pears, Yummy 93 

Pecan Pie 135, 138 

Penuche 100 


Pesto, Basil 83 

Peter Pans 104 

Pfeffen Neusse 50 

Pickles 

Dill 78, 79 

Easy, Sweet 60 

Pies 130 

Amazing Coconut 141 

Apple Filling 139 

Banana Cream 134 

Chart House Mud Pie 138 

Cherry 140 

Coconut Velvet 137 

Crust 133 

Crust, Easy 76 

Crust, Never Fail 144 

Easy as Pie Crust 132 

Impossible Coconut 139 

Impossible Turkey 128 

Lemon 133, 142 

Lemon Meringue 144 

Lush 141 

Meringue ' 142 

Paper Bag Apple 145 

Peach Blueberry 143 

Pecan 138 

Pumpkin, New England 

No Crust 140 

Rhubarb 135 

Rhubarb Custard 137, 143 

Salmon 111 

Sweet Potato Custard 132 

Texas Pecans 136 

Three Crust Pie Crust 134 
Watergate 136 

Yummy 92 

Pilaf and Peas 171 

Pineapple 

American Cheese Salad 159 



Pineapple (con't) 


Carrot' Cake 27 

, 29 

Christinas Cranberry 


Salad 

155 

Emerald Salad Dessert 

159 

Festive Cake 

36 

Fruit Salad 

156 

GG's Orange Custard 


Dessert/Salad 

90 

Japanese Chicken 

111 

Jello Salad 

154 

Kim's Hawaiian Muffins 

21 

Orange Jello Salad 

157 

Party Salad 

155 

Sweet/Sour Meatballs 

113 

Twenty-four Hour Salad 

156 

Upside Down Cake 

29 

Pizza 


Stir-n-roll 

74 

Strawberry 

91 

Pocket Bread 

86 

Popcorn 


Carmel Corn 

98 

Pink 

97 

Poppy Seed Cake 

32 

Pork, Honey-Garlic 

126 

Portuguese Sausage Soup 

173 

Pot Roast, Special 

125 

Potato 


Casserole 

58 

Raw, Dumplings 

174 

Salad Delight 

166 

Salad Dressing 

162 

- —Wedges- - - 

-183— 

Potatoes 


Flossie's Special 

182 

Hashbrown Casserole 

181 

Holiday 

184 

Hot Rolls 

19 

Jets 

173 


Potatoes (con't) 



Meat Balls over Mashed 

122 

Tiffany Chips 


180 

Poultry 


108 

Pound Cake 


27 

Prawns, Spicy Pickled 


112 

Prune Bread 


9 

Pudding, Blackberry 

Punpkin 


89 

Bread 

5, 

, 10 

Cake „ y- 


35 

Date Torte 


131 

Jamaican Meat-Stuffed 

71 

Pie, New England no¬ 
crust 


140 

Quiche Lorraine 


110 

Quick & Easy Tuna Curry 


70 

Raisins 



Broccoli Salad 


169 

Chopped Apple Cake 


26 

Dish Pan Cookies 


46 

No Bake Cookies 


44 

Pumpkin Bread 


10 

Raw Potato Dumplings 


174 

Recipe for Living 


91 

Recipe Saver 


88 

Refrigerator Bran Muffins 


17 

Relishes 


146 

Green Tomato 

161, 

167 

Sweet India 


160 

Sweet Zucchini 


167 

Reuben Roll 


66 

Rhubarb 



Custard Pie 

137, 

143 

Pie 


135 

-Strawberry Dessert 


90 

Surprise Cake 


32 

Rice-a-Roni Salad 


157 



Rolls 


Buttermilk Biscuits 11 

Ceti's Nut 23 

Cloverleaf 12 

Easter Breakfast 13 

Hot 19 

Little Dill 17 

Raised Buttermilk 18 

Romance Cake 33 

Salad 146 

American Cheese 

Pineapple 159 

Beet 147 

Broccoli 169 

Cabbage Chicken 148 

Carrot 150 

Celery Root, Shrimp, 

Avocado 149 

Christmas Cranberry 155 

Cranberry Applesauce 151 

Delicious Raspberry 169 

Dressing 163 

Emerald Dessert 159 

Fruit 156 

German Cabbage 152 

GG's Orange Custard 90 

Hot Chicken 168 

Jello 154 

Lentil 86 

Macaroni, Spam & Cheese 151 
Minestrone 154 

Orange Jello 157 

Party Curry Rice 148 

Pear 160 

Pineapple Party 155 

Potato, Delight 166 

Potato, Dressing 162 

Rice-a-Roni 157 

Salmon Jello 158 


Salad (con't) 

Sauerkraut 147 

Seven Layer 150 

Six Layer 153 

Spring Pea 166 

Taco 149 

Twenty-four Hour 156 

Twenty-four Hour Slaw 152 
Vegetable 162 

Salmon 

Ball 64 

Jello Salad 158 

Loaf 124 

Patties 121 

Pie 111 

Smoked, Spread 85 

Sande Torte 27 

Sauces 170 

Clam 123 

Evie's Mustard 180 

Tartar 161 

Sauerkraut 

Easy, Lazy 175 

Salad 147 

Scotcharoos 33 

Seafood Aspic 158 

Sesame Seed Wafers 18 

Seven-Layer Cookies 47 

Seven-Layer Salad 150 

Shrimp 

Ball 82 

Dilled 72 

Fondue, Hot 81 

French Fried 120 

Gumbo 176 

Salad 149 

Seafood Aspic 158 

Seven-Layer Salad 150 

Spicy Pickled Prawns 112 



!' ■ 

Six-Layer Salad 153 

Six Weeks Bran Muffins 10 

Skillet Chops and Rice 112 

Soup 170 

Buffalo Bean 184 

Captain's 177 

Hamburger, June Meyer's 178 

Hot Dog Vegetable 

Chowder 179 

Imitation 179 

Lentil, from roast 176 

Portuguese Sausage 173 

Quick Hamburger 179 

Shrimp Gumbo 176 

Toni's Clam Chowder 183 

Sour Dough Bread 7 

Sourdough Pot & Bread 6 

Spareribs 114 

Spice Torte 96 

Spicy Apple Cake, Easy 20 

Spicy Pickled Prawns 112 

Spinach Casserole 59 

Spring Pea Salad 166 

Squash, Summer Casserole 55 

Starlight Double-Delight 

Cake 51 

Stone Crock Cookies 45 

Strawberry Pizza 91 

Sugar Cookies, Good 38 

Sugared Nuts 97 

Sunvner Squash Casserole 55 

Survival Bread 5 

Swedish Peppar Kakar Cookies 36 

Swedish Rye Bread _11 

Sweet and Sour 

Chicken, India Style 127 

Green Beans 172 

Meatballs 113 

Sweet India Relish 160 

Sweet Pickles, Easy 80 


Sweet Potato 

Custard Pie 132 

Pecan Casserole 68 

Sweet Rolls, Easter Breakfast 13 
Sweet Zucchini Relish 167 

Sweetened Condensed Milk 76 

Swiss Beans 171 

Swiss KHse Kuchen 57 

Taco Salad 149 

Tartar Sauce 161 

Texas Pecan Pie - - y 136 

Tiffany Chips 180 

Toffee, Chocolate Almond 102 

Toni's Clam Chowder 183 

Torte 

Punpkin Date 131 

Spice 96 

Tortilla Pinwheels Appetizer 85 
Tuna 

Anti-pasto, Canned 80 

Bun Sticks 16 

Chinese Garden 64 

Curry, Quick & Easy 70 

Pat§ 78 

Turkey 

Chinese Garden 64 

Inpossible Pie 128 

Twenty-four Hour Salad 156 

Twenty-four Hour Slaw 152 

Unbaked Bars 37 

Veal Cutlet Parmigiana 109 

Vegetable 

Dip 163 

Salad l 62 

Salad Dressing 153 

Vegetables 170 

Anti-pasto, Canned 80 



Vegetables (con't) 

Broccoli Bake 175 
Carrots Ognonade 172 
Corn Au Gratin 174 
Easy Lazy Sauerkraut 175 
Festive Carrot Ring 185 
Flossie's Special 182 
Hamburger Soup 178 
Hot Dog Chcwder 179 
Jets Potatoes 173 
Lentil Soup 176 
Pilaf and Peas 171 
Potato Wedges 183 
Quick Hamburger Soup 179 
Raw Potato Dumplings 174 
Sweet/Sour Green Beans 172 
Swiss Beans 171 
Zucchini Dish 182 

Walnut Slices 33 
Watergate Pie 136 
White Bread 21 
White Cake 52 

Yuletide Fruit Cakes 30 
Yunrny 92 

Zucchini 

Casserole, Colorful 63 
Dish 182 
Jam 165 
Sweet Relish 167 
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Iri9h Soda Bread 

Betty Brown 


2 cups all purpose flour 
2 Tbs sugar 

11/2 tsp baking powder 
1/2.tsp baking soda 
1/2 tsp salt 
2 Tbs chilled butter 
3/4 cup + 2 Tbs buttermilk 
1/2 cup currants 


In a bowl combine dry ingredients. Cut butter into 
flour mixture with pastry blender. Add butterm!lx 
and mix thoroughly Into soft dough. Add currants. 
Knead about 3 minutes. Form dough into a 7 flat, 
round and place in oiled cake pan. Cue a cross 
about 1/2“ deep into center. Bake at 375 for 40 min. 


Cranberry Bread 


Babs Hall 


1/2 tsp salt 
1/2 tsp soda 


Sift together: 

2 cups flour 
1 1/2 tsp baking powder 
1 cup sugar 

Add to dry ingredients: 

1 1/2 cups whole cranberries 
grated rind of 1 orange 

Adi / all U at P inc<!'’and ?.ently just until nclstcned 

1 beaten e** \ melted butter 

1/2 cup orange juice 2 Tbs ho. -ter 

Pour into well greased and floured loaf pan 
Hake: 2 small pans - 325° for 45 minutes 
1 large pan - 350* for 65 minutes 
Wrap in foil and store in refrigerator or freezer 


Home Made Bread 

Betty Brovn 


Place In huge mixing bowl: 

4 Tbs butter 4 tap salt 

4 Tbs sugar 

Add 2 cups boiling water and stir; add 2 cups cold 
milk from refrig.; now add yeast and stir. Add 

5 cups flour and beat wlthmlxer. By hand, add 4 1/2 
to 5 cups more unsifted flour and knead until smooth. 
Cover and let rest 45 min. and punch down. Cover and 
let rise 45 min more. Form Into 4 loaves and place 
in greased pans. Let rise 45 min. and bake at 375° 
for 40 min. 


Maraschino Cherry Bread 
Esther Moss 

1 egg 

1 4 oz bottle mars, cherries, 
drained and chopped. 

1 cup sugar 

2 Tbs melted butter 
3/4 cup buttermilk or 

skim milk 

Beat eggs, add cherries; stir In sugar, melted butter 
and milk. Sift flour, soda, baking powder and salt. 
/idd nuts. Place in greased 9x5x3 In loaf pan and 
bake at 300° for 1 hour or until It tests done. 



2 cups sifted flour 
1/4 tsp soda 

3 tsp baking powder 
3/4 tsp salt 

1 cup chopped pecans 
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Fried Bread 

Teri Sprando 

You may use any white bread recipe you may have 
around or use this one: 

1 cup milk 1 cup warm water 

3 Tbs sugar 1 pkg dry yeast 

2 Tbs butter 5 1/2 cups flour 

2 tsp salt 

In a pot, scald milk. Add sugar, Oalt and butter* 
Cool. In a large bowl, add yeast to warm water. 
Stir in milk mixture. Add flour and beat vigor¬ 
ously until well blended and dough is soft. Place 
on a well floured board. Knead until smooth. 

Shape into a ball and place in a bowl. Cover with 
cheesecloth. Let stand in a warm place until dough 
is twice it's size. Punch it down, cover and let 
stand 1 1/2 hours. Dough yields 2 loaves. 

Heat a skillet with 1/4" oil, on high. Pinch 
off a piece of dough,(about the size of a biscuit) 
put it between your thumbs and fingers. Pull, 
stretch and flatten out. Place on absorbent paper 
towels. Keep warm in the oven until all bread is 



Fresno French Toast 
Sue Parker 

2 eggs 1/2 tsp salt 

1 cups flour-unsifted 1 tsp cinnamon 

1 cup milk 1 tsp vanilla 

1 1/2 tsp baking powder 

8-10 slices white bread cut in half, 6 Tbs butter, 

3 Tbs oil, powdered sugar and jam. 

Whirl the eggs in a blender until combined; then 
add flour, milk and seasoning and whill until smooth. 



Beer Bread or Survival Bread 
Fran Hugo 

3 cups self-rising flour 
2 Tbs sugar 
1 bottle beer 
Mix together. If necessary, knead a few times to 
incorporate all the flour. Put into greased bread 
pan, cover with cloth and set in a warm place for 
1/2 hour. Bake in 350° oven for 1/2 hour. Put 4 
pats of butter over top and bake an additional 
half hour. Makes 1 loaf of firm, crusty bread. 
Very Easy! 
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Pumpkin Bread 

Mrs. Paul Peterson 



cups sugar 1/2 tsp salt 

cups pumpkin (1 large can) 4 tsp soda 
cup oil 1 tsp cloves 

cups flour 2 cups nuts 

tsp cinnamon 


Mix together, pour into greased loaf pans and bake 
1 hour at 350°. Ne tot C a n use 4 small pans, 
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Sourdough Pot and Bread 
Taylor Walsh 


Pot: 2 cups flour 

1/2 tsp dry yeast dissolved In 
1 1/2 cups lukewarm water 
3 Tbs sugar 


Mix together In a crock or cookie jar. Let sit In 
the covered jar In a warm place for two or three 
days, stirring once or twice a day. Before you 
bake, usually the night before, add a cup of warm 
water and a cup of flour (depending on thickness 
desired) and leave in a warm place. After removing 
amount needed for baking, cover and refrigerate. 



Bread: 1 Tbs yeast dissolved in 
1/4 cup warm water 
Combine:6 cups unsifted flour 
2 Tbs sugar 
2 Tsp salt 

1 cup warm water 

2 Tbs vegetable oil 
1 cup starter yeast mixture 
1/2 cup milk 


Mix together and knead lightly for ten minutes. 
Place in greased bowl to rise to double in bulk 
(1 1/2-2 hours). Divide dough into two equal 
parts. Place in greased bread pans. Let rise 
until double in size. (1 1/2-2 hours) 

Brush or spray top of loaves with water. Bake at 
400° for 30 minutes. 
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Sour Dough Bread 

Ursula Davis 


1 Tbs yeast 

1 1/2 cups warm water (pre-warm your bowl) 

2 tsp salt 
2 tsp sugar 

4 cups flour - approx 

1/2 tsp baking soda 

1/2 cup sourdough starter* 

Dissolve yeast in warm water; add sourdough starter; 
add enough flour to make dough "spongy". Cover and 
let sit at least 2 hours, (you can start it in the 
morning and complete it at night also. Will make a more 
sour bread.) To the "spongy" dough you add enough flour 
(which has been mixed with sugar, salt and soda) to be 
able to knead the dough. Knead hard for about 5 min. 
Form into 2 loaves and let rise in pan.^45 min. approx, 
(depends on temp of room). Bake in 400 oven for 
about 45 min. To improve the recipe, add 1/2 cup 
of wheat germ, 1/2 cup of whole wheat flour and 1/2 
cup of bran. Add these ingredients when you get ready 
to knead the dough, using then less flour. I find 
that depending on the consistency of the sourdough 
starter, 1 use either less or more flour. I would 
advise to use a little flour at .a time to achieve 
agood consistency for the dough. 

* I would be happy to supply sourdough starter and 
•Iso a demonstration on how I do it. 
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Boston Brown Bread 

Esther Moss 


1 cup corn meal 
1 cup graham flour 
1 cup rye flour 
3/4 tsp soda 


1 tsp salt 

3/4 cup molasses 

2 cups sour milk or 


buttermilk 


Sift corn meal, rye flour, soda and salt together. 
Mix well with graham flour. Add combined molasses 
and sour milk, and mix well. Fill greased molds 
2/3 full. Cover, Closely and steam 3 hours. 

Remove covers and dry tops in moderate over 375° 
Makes 3 loaves. 1 cup raisins can be added if 


desired. 



Buttermilk Rolls 

Maria Lerch 


2 pkg yeast ^ 

1/4 cup warm water . ' 

Mix the above and heat 2 cups buttermilk. 

Add: 

1/2 tsp soda 
1 fccp salt, rounded 
1/2 cup sugar 

Add yeast when milk mixture has cooled down. 

Note: All of this is made in a mixer and mixed until 
the dough starts to go up into the top of the 
beaters, then you must knead on a floured pastry 
cloth or board for about 10 min. 

Add: 6-7 cuds of flour (reserve 1 1/2 cups to work 
with on floured board, you might not need all of 
the flour, you want a soft dough 
Add: 2 beaten eggs with the rest of the flour. 

After kneading, put in a greased bowl and let rise 
in a warm place until double in bulk, then punch 
down and shape into rolls. When raised, bake at 
400° for 15 min. Brush tops with butter 




Hearth Bread 

' Esther Moss 

2 cups bisqulck 
1/2 cup cold water 
1/4 tsp garlic powder 
2 Tbs margarine, melted 
2 Tbs sesame seeds 

2 Tbs salted sunflower seeds or chopped nuts 

Heat oven to 425°. Mix baking mix, water and garlic,, 
until soft dough forms. Pat dough with floured hands 
Into 10 Inch circle on ungreased cookie sheet. 

Brush circle with margarine. Sprinkle with sesame 
seed$ and,sunfJowe? seeds. Press Into dough, cut 
circle Into 12 wedges. Bake until golden brown. 

15-20 min. 12 servings. High altitude directions: 
(3500-6500*) heat oven to 450° and bake 10-15 min. 



Prune Bread 

.Esther Moss 



1 1/2 cups prunes (boiled' and mashed) 

2 cups flour 
1 tsp allspice 
1 tsp nutmeg 
1 tsp soda 
1/2 tsp salt 

3 eggs 

1 1/2 cups sugar 
3/4 cup oil 
1 cup buttermilk ( or 
1 1/4 cup chopped nuts 


Beat eggs, sugar, veg. oil, primes; add flour 
and buttermilk alternately. Add nuts. Bake 
at 350° for 1 hour. 
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PuntpklA Bread 

Esther Moss 

2 tsp soda 

4 Tbs pumpkin pie spice 
2 cups raisins 
1 tsp salt 
1 cup chopped nuts 
1/2 cup water 


2 cups sugar 

1 cup brown sugar 

2 cups canned pumpkin 
1 cup salad oil 

4 eggs 

4 cup8 flour 




Combine thoroughly, Eggs and beat well. Sift together 
all spices, flour and soda. Stir in nuts and raisins 
and water. Bake In loaf tins at 325° for 65-75 min. 
Done when toothpick comes out clean. 


6 Weeks Bran Muffins 

Melba Lewltz 


1-15 oz box bran raisin bran flakes 
1 qt. buttermilk; pour over bran. 

3 cups sugar 

4 eggs 

Cream and add: 

1 cup melted shortening or oil 
Sift together: 

5 cups flour and 5 tsp soda 


Mix all Ingredients together. Pour batter into con¬ 
tainer - cover - place In reftlgerator. Dip with spoon 
the desired amount required for a meal. Put into 
greased muffin tin and bake at 400° for 15 min. 

Do not freeze - will keep for 6 weeks. 



Buttermilk Biscuits 
Gladys Lain 


2 cups flour 
2 1/4 tsp baking powder 
1/4 tsp soda 
1 tsp salt 

1/3 cup plus 2 tsp Crlsco shortening 
3/4 cup buttermilk 



Sift flour, measure, reslft 3 times with 3 Ingredients; 
the third time Into mixing bowl* Cut In shortening 
thoroughly. Add buttermilk all at once. Knead 8-10 
times, roll or pat from 1/2-1/3 Inch thick, cut 
with floured cutter. Put butter In pan, then put 
biscuits In and turn so butter Is on both sides. 

Bake at 450°-500o for 10-15 min. Serve piping hot. 

About 18 biscuits, 2 1/4 inches. 


Swedish Rye Bread 

Linda Raynor 


1/2 cup brown sugar 1/3 cup melted shortening 

1/2 cup dark Karo syrup 3 cups liquid 

1/2 tsp anise seed (2 1/2 cup hot water;l/2 cup cream 

2 tsp salt 2 cups rye flour 

1/2 tsp grated orange peel 
2 Tbs molasses 
7 cups white flour, sifted 

2 cakes yeast, dissolved In warm water and 2 Tbs sugar 


Knead dough; let rise; Cut Into 3 sections; knead; 
put bread In pans and bake at 350° for 30-45 min. 


Jf/ie way fa have a 'jrtend is 
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1 pkg yeast 
1/4 cup sugar 
3/4 Tbs salt 

2 Tbs shortening 

3 cups flour 
butter 



. , _, n lukewarm water; add sugar, 

Dissolve yeast In 1 c P * flour . Knead about 
salt and shortening. Stir in ^ ^ tUe 

min.. place In 8' eaa ® . ail j rise again, 

until doublnd. Innch ‘ place 3 halls In 

Shan. Into. walnut Bake 

S& ^n. Brush tops with hotter. 


Cranberry-Orange Bread 

Esther Moss 


2 cups flour 
1/2 tsp salt 

1 1/2 tsp baking powder 

1/2 tsp soda 

2 Tbs margarine ^ cup **•*— , 

added to better to »ake 3/4 cup lH«id 


1 cup sugar 

1 med orange, juice and 
grated rind 

1 cup raw cranberries, 
cut in pieces 
1 cup chopped nuts 


Sift flour, salt, Jd^lnd/idd buttered water, 

twice. To orange *«**%*. Fold in nuts and 
A( , d beaten egg to to, l X f Turn into greased 

cranberries. Mix 0 e or \ hour or until 

loaf pan and bake at 3 llce Spread with hotter 

done. Store 24 £«*«**“£• ^desired use: 1 

^ C r.Ulni ee in e .ti.d of nuta and add 1/2 tup sure 

cranberries. 
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Basic Easter Breakfast Sweet Rolls 

Measure into nixing bowl: 1/2 cup warn water (110-115°) 
Add, stirring to dissolve: 2 pkg active dry yeast. 

Stir in: 

1 1/2 cup lukewam nllk (scalded) 2 eggs 

1/2 cup sugar 1/2 cup soft 

2 tsp salt shortening 

Half of 7-71/2 cup 
sifted flour 

Mix with spoon until smooth. Add enough remaining 
flour to handle easily; mix with hand; Turn onto 
lightly floured board; knead until smooth and 
elastic (about 5 min). Round up in greased bowl, 
greased side up. Cover with damp cloth. Let rise 
in warm place (85°) until double (about 1 1/2 hour). 
Punch down; let rise again until almost double 
(about 30 min). Roll dough into oblong or two 
oblongs. Spread with desired filling. Roll up 
tightly, beginning at wide side. Seal well by 
pinching edges of roll together. Stretch roll 
slightly to even. Cut roll into 1" slices. 

Place a little apart in greased pahs. Cover and 
let rise until double in bulk (35-40 min) Bake 
until golden brown at 375° (15-25 min). 

Fillings: 

1. Spread with: 1 cup butter or margarine and 
Sprinkle with: 1 lb brown sugar, cinnamon and 
2 cups soaked and drained raisins. 

Frost with: Quick white icing-sift powdered 
sugar into bowl and moisten with cream or milk 
to spreading consistency. Add vanilla and spread 
over warm rolls. 

2. Spread with melted butter, sprinkle with cinnamon 
and sugar (mixed) and chopped nuts 

Bottom of pan: Melted butter and brown sugar 
(like thick frosting) and chopped nuts. 

3. Spread dough with the above plus a few Tbs. 

of orange juice concentrate and add. a little to the 
frosting* 

4. Sticky buns: Use basic recipe, then in bottom 
of baking pan melt some butter and sprinkle 

on brown sugar; sprinkle tiny amount of water on 
butter and brown sugar and nuts if wished. 


Big Dutch Baby Pancakes 

Maydel Cashdollar 


Enough for 4: 

1/4 cup butter 

3 eggs 

3/4 cup milk 
3/4 cup flour 

Set oven at 425°, put butter in slant-sided fry pan 
(or Wok) and melt as oven heats. Put eggs in blender 
on high speed for 1 min., gradually add milk, then 
flour, continue blending for 30 sec. Pour batter 
over melted butter. Bake u 
(20-25 min) Top as desired. 

Ideas for toppings: 
powdered sugar 
fresh sweetened berries 
applesauce 
syrup 


Cheese Crackers 

Alice Sprando 

1 cup butter 1 tsp salt 

1 lb grated cheddar cheese 4 cups rice crispies 

2 cups flour 1/4 tsp cayenne 

Blend softened butter and cheese, then rest of 
ingredients. Shape into balls the size of walnuts. 
Press with fork and bake on ungreased cookie sheet 
for 25 min at 325°. Serve with salads, soups or as 
hor d'oeurves. 




lZ 


Cinnamon Muffins 

Esther Moss 


1 cup milk 
1/2 cup oil (melted 

1 cup sugar 

2 eggs 

2 cups flour 
4 tsp baking powder 
1/2 tsp salt 
2 Tbs cinnamon 
1 cup nuts 

Mix as any cake mixture. Bake in well greased 
muffin tins at 400° for 20 min. Makes 11/2 doz. 



Banana Bread 

Elinor Wiley 

1 cup sugar 2 Tbs milk 

1/2 cup melted margarine 1 tsp soda 

2 eggs 1 tsp baking powder 

2 cups flour 3 ripe bananas 

Mix and sift all dry ingredients into "bowl. 

Add eggs , milk and melted butter and mashed bananas. 
Mix well. Pour into buttered and floured pan. 

Bake at 325° for 1 hour or until clean toothpick 
test As done. /» 
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Bun Sticks 

Betty Brown 

1/A lb. cheese (1 cup cubed) 

3 hard cooked eggs, chopped 
7 oz tuna, flaked 
2 Tbs chopped green pepper 
2 Tbs chopped sweet pickles 
1/2 cup mayonnaise 
6 coney buns (hot dog ) 

Combine Ingredients. Mix lightly and fill buns. 
Wrap all buns together in foil and place In oven 
at 350° for 20 min. or until cheese melts. 



Oatmeal Muffins 

June Parker 


1 cup quick oats 
1 cup sour milk or buttermilk 
1 egg 

1/2 cup brown sugar (scant) 

1/2 cup melted shortening or oil 


1 tsp baking powder 
1 tsp salt 
1/2 tsp soda 
1 cup flour 


Soak oats in milk for 1 hour. Add egg and beat 
well. Add sugar and mix. Add oil, then dry ingre- 
lents. Bake in greased muffin tins at 400° for 
15-20 min. 





Refrigerator Bran Muffins 
Mary Hollabaugh Lydia Peterson 

Marge Bechtol 


Blend together: 

1 1/2 cup 9ugar 
1/2 cup oil 

2 eggs 

2 cups buttermilk 


21/3 cup flour 
1/2 tsp salt 
21/2 tsp soda 


Pour 1 cup boiling water over: 

2 cups kellogg All Bran 
1 cup Nabisco 100% Bran 
1 cup raisins 

Mix and add to first mixture. 

Pour Into greased muffin tins and bake 25 min. 
at 400°. Keep In refrigerator and bake as needed. 


Little Dill Loaves or Rolls 
Maydel Cashdollar 


1 pkg yeast 

1/2 cup very warm'water 

1 cup cottage cheese 

2 Tbs sugar 

1 Tb 9 Instant mince onions 


2 tsp dill weed 

1 tsp salt 

1/4 tsp baking soda 

1 egg 

2 1/3 cup flour 


Dissolve yeast In warm water; heat cheese to luke¬ 
warm and stir into yeast. Add rest of ingredients 
(hold back 1 cup flour). Beat with electric mixer 
at medium speed for 2 min. and add remaining flour 
Cover and let rise; stir dough down and spoon in 
tins or put in loaf pans; cover and let rise again 
Bake at 350° until sound is hollow ( 20-30 min. 
rolls and 30-45 min - bread) After baked, brush 
tops with butter. 


Sesame Seed Wafers 

Alice Sprando 


1 

1 

1 

1 

1 

1 


cup 

cup 

egg 

tsp 

3/4 

cup 


raw sugar (or White) 
butter 

vanilla 

cup white or whole wheat flour 
sesame seeds, toasted light brown 



Mix- in.order given.^ From into balls* Flatten with 
fork and bake at 350° about 5 or 6 min. 


Edith Landess's Raised Buttermilk Biscuits 

Virginia Smith 


1 Tbs Sugar 

2 Tbs warm water 

1 pkg yeast 

2 cups flour 


1 tsp baking powder 

1 tsp salt 

2 Tbs Shortening 
2/3 cup buttermilk 



Mix sugar and water. Add yeast. Dissolve. Sift flour 
with baking powder and salt. Cut in shortening* 

Add buttermilk and yeast mixture. Mix. Knead lightly 
Roll 1/2 inch thick. Cut biscuits. Put in greased 
pan. Raise until almost double, about 45 min. Bake 
at 425° for 10-15 min. 




Hot Rolls 

Melba Lewitz 


2/3 cup shortening 
2/3 cup sugar 
1 egg, beaten 
1 yeast cake 
1 t. salt 

1 cup thin mashed potatoes 

2 cups water 
7-8 cups flour 

Soak yeast in % cup warm water and 1 t. sugar. 
Cream sugar and shortening; add egg. Add 
yeast mixture and other 1 \ cups warm water; 
add potatoes; then salt. Keep adding flour 
until bread consistancy. Knead in bowl. 

Cover with Saran Wrap and towel in a warm 
place about 4-5 hours. Work down once as it 
raises. Place h dough on floured board. Pull 
dough to V' thickness. Cut with a 3V round 
cutter. Place on lightly greased cookie sheet. 
Make indentation across center with the back 
of a table knife. Add a little butter, fold 
over. Let rise in a warm place until nearly 
double in size. Bake 425 degrees for 8 min, 

(I use powdered potatoes - 1/3 cup and fill 
the cup with water.) 

TIPS 


When bread is baking, a small dish of water in the oven 
will to keep the crust from getting too hard. 

""^Use metal ice tray divider to cut biscuits in a hurry. 
Press into dough and biscuits will separate at dividing 
lines when baking. 



Pancakes 



Dennis 


flour 


3 in blender until it becom* 
3/4 cup rolled oats 
3/4 cup whole wheat berries 
ground) 

1 Tbsp. flax seed 

p whole wheat flour plus mi 
hionHer eaualing 2 cups 


e (no cholesterol) 

of flour and other ingr' 
smooth and pour on 
1 , but tasty. Low fat, 
reat flavor and texture 
freshly ground grain. 


1, & M Bran Muffins 

Meredith Moore 

1/2 tsp baking s 

L cup flour iy2 tsp salt. 

I. cup oats | ( .jip milk 

1 cup bran ^2 cup oil 

-king l»* der 2 8 * gS 

Hix ingredents and bake 350 degree for 20 minutes. 



White Bread 

Millie Lerch 


2 pkgs. yeast 

2 cups lukewarm water 105-115 degrees 
1^ cups milk, scalded and cooled 
\ cup sugar 

2 eggs 

3 tsp. salt 

3 Tbsp. shortening 
10-11 cups flour 

Dissolve yeast in water and add rest of 
ingredient and mix until firm. Knead 5-10 
minutes. Put in greased bowl and let rise 
1 hour. Then divide into 3-4 loaves and let 
rise 45 minutes to 1 hour. Bake at 375 degrees 
for 45 minutes. 


Kim's Hawaiian Muffins 

Zilpha Allison 


\ cup margarine or butter 

1 cup sugar 

2 eggs 

2 or 3 large bananas, mashed 
\ cup crushed pineapple, drained 
2 cups flour 
1 tsp. soda 
1/8 tsp. salt 
% cup walnuts 

Mix in order given.- 

Bake 20 minutes at 350 degrees. 



GERMAN PANCAKES 

Evie Vetsch 


Per person: 

1/2 cup milk 
1/2 cup flour 
1/8 tsp. salt 

1 tsp. sugar 

2 eggs 

1-2 Tbs. butter 


use a 9 or 10 inch cast iron 
fry pan. Melt the butter in 
the hot pan. Tip pan so 
sides are also coated. 


Put all ingredients except butter into a mixing bowl. 

Mix by hand with a fork until combined. Pour all at 
once into hot or warm well-butterd fry pan and put into 
425° oven for 13-15 minutes. Do not open oven until 
13 minutes have passed. The pancakes should puff up on 
the sides of the pan. Serve with butter and syrup or 
for a special treat,with thickened fruit, sauce, and 
whipped cream. Serves 1 or 2 people. Slip on to a 
large plate and serve. It is important to mix by hand. 

I double the recipe and use 3 medium fry pans. It is a 
good supper dish. (Especially i0 the family comes 
dragging in one at a time.) 

Sauce: 

water, lemon juice, cornstarch and sugar. Cook and when 
thickened, add fruit: Blueberries, Huckleberries, Peaches 
Strawberries^ 

Be careful! Pan handfegets hot. Fun to watch if you 
have a window on your oven. 





Ceti's Nut Rolls 

Donna Matrazzo 


\ lb. butter 
6 cups flour 
9 Tbsp. sugar 
1 tsp. salt 
4 egg yolks 
\ pint sour cream 
1 cup milk, lukewarm 
1 tsp. sugar 
1 cake yeast 

Nut filling: 

2 lbs. ground walnuts 
2 cups sugar 

4 egg whites, beaten stiff 

Add milk to make moist enough to spread. 

Crumble yeast in milk and set aside. 

Sift flour, sugar and salt. 

Work in the butter. 

Add sour cream, yeast mixture and egg yolks. 
Knead thoroughly and let rise. 

In 2 hours, punch down. 

In 2 more hours. 

Divide dough into 6 parts. 

Roll out each part, like a pie crust, then 
spread nut filling. Roll into a long roll, 
tucking in the ends. Brush top with melted 
shortening, and allow to rise for 20 minutes. 
Bake for 30 minutes at 350 degrees. 


''Ceti" means "Aunt" in Slovak. This Ceti, Mary 
Mihaltco, was not my real aunt, but our next door neigh¬ 
bor when I was a young girl in Braddock, PA. We lived 
near a steel mill. Ceti, like many people in Braddock, 
died early from cancer. I still bake Ceti's nut rolls 
every year at Christmas. 
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Chocolate Eclair Cake 

Dorothy Krofft 


1 lb. graham crackers 

2 large boxes instant vanilla pudding 

3 cups milk 

1 • 9 cb Cool Whip 
1 can Chocolate Frosting 

Mix pudding and milk. Fold in Cool Whip. 

Grease 9x13 pan and line with crackers. Alternate 
pudding and crackers, top with crackers and frosting. 
Make day before and refiigerate. 


Moist Lemon Cake 

Libby Anderson 

1 pkg. Duncan Hines Supreme Lemon Cake Mix 
1 pkg. Jello instant lemon pudding 
3/4 cup oil 
3/4 cup water 
4 eggs 

Beat together and pour into 9x13 pan and bake at 350° 
for 43 minutes. 

Glaze: 

Mix together 2 cups sifted powdered sugar, 2 Tbs. butter 

1 Tbs. water 

1/3 cup orange Juice 

grated orange peel 

melt butter, pierce top of cake with fork while hot 
and pour glaze over top of cake. 
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Chopped Apple Cake 

Annette Clute 


2 cup sugar 

1/2 cup shortening 

2 eggs 

2 top soda 

2 cup flour 

1 tap salt 

1/2 tsp cinnamon 


1/4 tsp nutmeg 
1 tap vanilla (or 
1 cup chopped nuts 
4 cups chopped or diced 
apples (about 4 large) 
raisins or dates chopped 
(simmer for 7 min) 


Combine ingredients as most cakes. There 

is no additional liquid. This makes a very stiff batter. 
Bake at 350° for approx. 45 min. in 8x10 or 9x11 
flat pan. May ice if desired. Keeps very well and 
will freeze. 


Mississippi Mud Cake 

Zilpha Allisoi) 


2 cubes butter-melted 
1/3 cup cocoa 
2 cups sugar 
1/4 tsp. salt 
1/2 tsp soda 


11/2 cup flour 
1 tsp vanilla 
4 eggs 

1 cup coconut 
1 cup chopped nuts 



Mix first 9 ingredients, bake at 350° for 30 min. 
in 9x13 pan. While cake is still hot spread on 1 
7oz jar marshmellow cream, let cool completely 
before frosting with: 

1 cube butter 
1/3 cup cocoa 
1/2 cup canned milk 
1 box powdered sugar 


3 cups flour 
11/2 cup oil 
2 cups sugar 

1 tsp soda 

2 tsp cinnamon 
1 tsp salt 


Carrot Cake 

Suzy Rau 

2 tsp vanilla 

3 eggs 

3 cups grated carrots 
1 can crushed pineapple 
1 1/2 cups chopped walnuts 


Beat eggs, sugar and oil. Add flour, spices, vanilla 
carrots, pineapple and walnuts. Beat well. Put 

&fien x coo!* n f{§st? sed) and bake at 350 ° for 1/2 * bour - 
Frosting: 1-3 Oz pkg cream cheese (softened) 

1/A cup half and half or 1 Tbs marg- 
>e.r»ine and 1/A cup milk 
2 tsp vanilla 
2 1/2 cup powdered sugar. 



Sande Torte (similar to pound cake) 
Jeri DeSylvia 


Cream: 1 cup soft butter 
3 cup sugar 

Add: 6 eggs (one at a time) beat well after each 

addition 

Blend: 1 cup sour cream 

Sift together: 3 cup flour 

1/A tsp baking powder 

Add slowly beating well after each addition 

Add: 1 1/2 tsp vanilla 

Bake: 350° for 1 hour 15 min. In bundt or angel 

food pan. 

Serve: with fruit or sauces, cream or just sprinkle 

with powdered sugar. 
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Easy Spicy Apple Cake 
Fern Schulz 


1 cup white sugar 

1 cup brown sugar Cream together 

6' Tbs butter 

2 large eggs 

2 tsp vanilla Beat in until light 

2 Tbs undiluted frozen and well blended 
orange juice 

1 cup white flour 
1 cup wheat flour 
1 tsp soda 
1 tsp baking powder 
1 tsp salt 
1 tsp cinnamon 
1/2 tsp nutmeg 
1/2 tsp cloves 
4-5 chopped apples 
1/2 cup nuts 

Batter shouldn't be too stiff and will appear to be full 
of apples and nuts. Some bran and wheat germ Instead 
of portion of flour and less sugar makes a more compact 
Apple Bread. Bake about 50 min. at 350°. Can use a 
broiled icing or preferably brown sugar/coconut frosting. 


Add and stir well. 

Best made with Gravenstein or 
other quick-cooking apples. 
Winter apples- use less and chop 
finer. Nuts can be any mixture, 
including sunflower seeds. 





Carrot Cake 
Kathy Anderson 


2 cup sifted flour 
2 tsp baking powder 
1 1/2 tsp baking soda 

1 tsp salt 

2 tsp cinnamon 
2 cups sugar 

1 1/2 cup oil 


A eggs 

2 cups grated carrots 
1 can crushed pineapple 
(8 oz) 

1/2 cup finely chopped 
nuts (optional) 

1 cup coconut 


Sift first 5 dry ingredients together end add sugar 
oil and eggs and mix well. Blend in carrots, pine¬ 
apple, nuts and coconut. Grease and flour 3 9” round 
layer pans. 

Cream Cheese Frosting 
1/2 cup butter 1 lb. powdered sugar 

1 8oz cream cheese 1 tsp vanilla 

Cream together in order named 


Pineapple Upside Down Cake 

1/2 cup butter 
1 cup light brown sugar 
1 no. 2 can sliced pineapple 
3 eggs' 

1 cup sugar 
5 Tbs pineapple juice 
1 cup flour 
1 tsp baking powder 
1/4 tsp salt 

In oven proof 10 inch skillet or baking dish, melt 
butter and brown sugar. Add drained pineapple 
slices to sugar mixture. In a large bowl, beat 
eggs until light and lemon colored; gradually add 
sugar. Sift dry ingredients together and add alter¬ 
nating with juice. Pour batter over pineapple. 

Bake at 350° for 20 minutes. 
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Yuletide Fruit Cakes 
Zllpha Allison 


3/4 cup candied nixed fruit 

1 cup coarsely broken nuts 

2 cups sifted flour 
1/2 tsp nutmeg 

3/4 cup butter 
1 cup brown sugat 
(firmly packed) 


3 egg yolks (beaten) 

1 cup dairy eggnog 

2 tsp rum flavoring 

3 egg whites 

1/2 tsp cream of tattar 


Sift together flour and nutmeg. Combine mixed fruits 
and nuts. Mix 1/4 flour with fruit mixture. Cream 
butter and sugar until light and fluffy. Add egg 
yolks. Beat until well mixed. Combine eggnog and 
rum flavoring. Add alternately with remaining flour 
to creamed mixture. Fold in fruit. Beat egg whites 
until frothy and add cream of tartar and continue 
beating until whites stand in stiff peaks. Fold into 
batter. Place 2 1/2" paper baking cups in muffin pan. 
fill 3/4 full. Bake at 3000 for 50-55 min. Cool 
Brush lightly with: 

Glaze 

1/4 cup white corn syrup 
2 Tbs water 
1 Tbs pineapple juice 

Combine corn syrup, water and juice and bring to a 
boil for 1 minute. 



Maple Nut Cake 

Mrs. Paul Peterson 

Cream 1/3 cup shortening with 1 cup light brown sugar, 
add 2 egg yolks. Mix well and add 3/4 cup milk. Sift 
together 1 1/2 cup flour, 1/2 tsp salt, and 2 level 
tsp baking powder and add. Mix in 1 cup finely 
chopped nuts and 1 tsp vanilla. Bake in greased and 
flouted loaf pan,at 350° for 35 minutes. 


Cheese Cake 

Harriet Cashdollar 


Crust: 

1 cup sifted flour 
1/2 cup sugar 
1 tsp grated lemon peel 


1/2 cup butter 
1 slightly beaten egg yolk 
1/4 tsp. vanilla 


Filling: 

5- 8oz pkg cream cheese 
1/4 tsp vanilla 
3/4 tsp grated lemon peel 
3/4 tsp grated orange peel 
1 3/4 cup sugar 


3 Tbs flour 
1/4 tsp salt 

1 cup eggs (4 or5) 

2 egg yolks 

1/4 cup whipping cream 


Make crust: combine first 3 ingredients, cut in 
butter until crumbly, add egg yolk and vanilla- 
mix well. Pat 1/3 of dough on bottom of 9" spring 
form pan (sides removed) Bake at 40G a about 8 min. 
until golden brown. Cool. Butter side of pan and 
attach to bottom. Pat remaining dough on sides of 
pan. 

Make Filling: cream cheese until light and fluffy. 
Add vanilla and peels. Mix sugar, flour and salt, 
gradually add to cheese. Add eggs and egg yolks, 
one at a time. Beat after each to blend. Gently 
stir in cream. Turn into crust lined pan and Bake 
at 500°for 12 min. reduce heat to 200° and bake 
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Banana Nut Cake 

Margaret Simpson 


1 1/2 cup sugar 
1/2 cup shortening 

2 eggs 

4 Tbs. sour milk 


1 tsp soda 

1 cup chopped nuts 
3 bananas (mashed) 

2 cups flour 


Cream sugar and shortening together wall, then add 
eggs, stir in sour milk, soda and bananas, flour 
and nuts. Mix well. Bake at 350° for 1 hour in 
tube pan or other kind. 
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Poppy Seed Cake 

Maxine Bergeron 

1 pkg instant coconut pudding 
1 pkg yellow cake mix 
1/A cup poppy seed 
A eggs 

1/2 cup wesson oil 
1 cup hot water 

Beat eggs first until fluffy. Add rest of ingred¬ 
ients and beat 5-6 min. Pour into oiled tube pan. 
Bake at 350° for A5-60 min. 


Rhubarb Surprise Cake 
Evelyn Vetsch 

3 cups rhubarb, sliced 
1 cup sugar (or less) 

1 pkg red jello (raspberry or strawberry) 

2 cups miniature marshmallows 

1 cake mix (yellow, lemon or white) 
whipping cream 

In a bowl mix the rhubarb, sugar and jello. Stir 
gently. Mix cake according to directions on pkg. 
Spread the rhubarb mixture in a 9x13 buttered pan 
and cover with the 2 cups of marshmallows. Pour 
the cake batter evenly over the top. Bake at 
350° about A5 min. or until done. When serving 
cut squares and place them rhubarb side up. A 
big "dcllup" cf whipped cream-sprinkled with 

Cinnaiwcrv Aoes W&ll with this. 
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Walnut Slices (Romance Cake) 
Isobel Gorey 


1/2 cup butter 

1 cup flour 

2 Tbs sugar 


Blend until fine with pastry 
blender and pat in a 8x8 pan . 
Bake at 375° for 10 minutes. 
Remove from oven and cool in 
the pan. 


2 eggs, well beaten 
1/4 cup coconut 
2 Tbs. flour 
1 cup brown sugar 
1 cup chopped nuts 
1 tsp baking powder 


Mix well and pour over first 
mixture. Return to oven at 
325° until lightly browned 
( about 25 minutes) Cool 
in pan. 


Bcotcharoos 

Tammle McKesh 


Nancy duke 


1 cup Karo 
1 cup sugar 

Put in pan over high heat. When it starts to bubble, 

boll exactly 1 minute and take off heat. Stir in 

1 cup peanut butter 

Add and stir in 

6 cups rice krispies 

stir and spread in buttered 9x13 pan 

Melt on lowest heat: 6 oz. chocolate chips and 6 oz 

butterscotch bits. Spread over cookies, cool and 

cut in squares. 


VMcn work sems mtfUr du-(( to mo 
and Ctft, is not so s^tet, 

0m tfonA at Coast can Srt'na joy, 
X smoCiT Cove, to e&t, 0 ' 



Perfect Chocolate Cake 
Mary Vann 

Cake: . Frosting: 

1 cup unsifted unsweetened cocoa 1 pkg semi-sweet 

2 cups boiling water chocolate pieces 

2 3/4 cups sifted all- purpose flour 1/2 cup light cream 


2 tsp baking soda 
1/2 tsp salt 
1/2 tsp baking powder 

1 cup butter, softened 

2 1/2 cups sugar 
4 eggs 

1 1/2 tsp vanilla 


1 cup butter 

2 1/2 cups powdered 
sugar, unsifted 


Filling: 

1 cup heavy cream 
chilled 

1/4 cup powdered 
sugar, unsifted 
1 tsp. vanilla 

In medium bowl, combine cocoa with boiling water, 
mixing with wire whisk until smooth. Cool completely. 
Sift flour with soda, salt and baking powder. Preheat 
oven to 350°. Grease well and lightly flour three 
9x1 1/2 inch layer cake pans. In large bowl beat butter 
sugar, eggs and vanilla at high speed for 5 minutes. 

At low speed, beat in flour mixture, alternating with 
cocoa mixture, beginning and ending with flour mixture. 
Do not over beat. Divide evenly into pans; smooth top 
Bake 25 to 30 minutes or until surface springs back 
when gently pressed with fingertip. Cool in pans 

r2tnSve u f!om ^SIf u UXl l 8!i e f2c?^"F¥JSlSlglf t ii a A.dlui. 
saucepan, combine chocolate pieces, cream, butter; stir 
over medium heat until smooth; Remove from heat. With 
whisk, blend in 2 1/2 cups powdered sugar. In bowl set 
over ice, beat until it holds shape. Filling: Whip 
cream with sugar and vanilla; refrigerate. To assemble 
cake: On plate, place a layer, top side down; spread 
with half of cream. Place second layer, top side down; 
spread with rest of cream. Place third layer, top side 
up. To frost: With spatula, frost sides first, cover¬ 
ing whipped cream; use rest of frosting on top, swirl¬ 
ing decoratlvely. Refigerate at least 1 hour before 
serving. To cut: use a thin-edged sharp knife; 
slice with a sawing motion. Serve 10 to 12* 


Jo 


Crazy cake 

Mary Trupp 

3 cups flour 
2 cup8 sugar 
1/3 cup cocoa 
2 tsp soda 
1/2 tsp salt 

Sift dry ingredients into 8" pan (ungreased) 
Level off and punch three holes into the mixture 
with the back of a spoon. Into one put vinegar, 
into the second, shortening and in the third 
put vanilla. Pour water over all and stir with 
a fork. Bake for 35 min. at 375°. 


2 Tbs vinegar 
3/4 cup salad oil 

1 tsp vanilla 

2 cup water 


Pumpkin Cake 

Esther Austad 


1 yellow cake mix 

1 cube butter 
mix together and set aside 1 cup of mixture 
Add 1 egg to rest of mix and pat in 9x13 pan. 

Mix 3 cups pumpkin, 4 eggs(slightly beaten), 

3/4 cup sugar and 3/4 cup brown sugar, 1 tsp salt, 

2 tsp cinnamon, 1 tsp ginger, 1/2 tsp cloves, ltsp 
vanilla and 1 large can evaporated milk (13oz) 

Mix filling ingredients in order given. Pour over 
cake mix in pan. Take remaining cake mix and add 
3/4 cup sugar, 1/2 cup nuts nad 1 tsp cinnamon and 
sprinkle over pumpkin mix. Bake in 425° oven for 
15 min. and eeduce temp to 350° and continue baking 
for 45 min. or until inserted knife comes out clean. 



Cool. 
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3 cups flour 
2 cups sugar 
1 tsp soda 
1 tsp salt 
1 tsp cinnamon 
1 cup chopped nuts 


Festive Cake 

Betty Brown 

3 eggs 

11/2 cup oil 

1 tsp. vanilla 

2 bananas (cups) 

8 oz crushed pineapple 


Sift together dry ingredients. Beat egg, add 
mashed bananas, oil, vanilla and crushed pineapple 
Add dry ingredients. Place in greased tube 
pan (10") bake 1 hour 20 minutes 
at 325° 

Cream Cheese Icing 

8 oz cream cheese L 

1/2 cup butter 
1 lb. powdered sugar 
1 Tbs. instant cocoa 
Beat well 



Swedish Pepper Kakar Cookies 
Linda Raynor 


1/2 cup butter 
1/2 cup shortening 

1 1/2 cup sugar 

2 cups flour 
1 egg 


3 tsp cinnamon 
3 tsp ginger 
3 tsp clove3 
2 tsp soda 

1 Tbs. dark karo syrup 


Mix and Chill; Dough should be on wet side, 
if too much flour, it crumbles. Recipe actually 
calls for 3 1/4 cups flour, but I figure 1/4 cup 
is on the board for rolling. 350° - roll thin 

Cat with cookie cotters and bake on cookie Ah&et 

abov-t. 10 mmvtiaSi X Sj><*inkte them ivJLK 

before hdk'ma. 









Nanaimo Bars 

Isobdl Gorey 


1/2 cup butter 1 egg 

1/4 cup white sugar 2 cups graham wafer crumbs 
5 Tbs. cocoa 1 cup coconut 

X tsp. vanilla 1/2 cup chopped walnuts 

Place softened butter, sugar, cocoa, vanilla and egg 
in bowl. Set the bowl in a dish of boiling water. 

Stir well until the butter has melted and the mixture 
resembles custard. Combine graham crumbs (28 crackers) 
coconut and nuts, blending well. Add to cooked mixture 
Pack evenly in 9 inch square pan. Spread with icing. 
Special Icing: Cream 1/4 cup butter, add 3 Tbs. milk 
which has been combined with 2 Tbs. vanilla Custard 
powder. Blend in 2 cup sifted powdered sugar. 

Spread over chocolate base, let stand about 15 minutes 
to harden somewhat. Then melt 4 squares semi-sweet 
chocolate with 1 Tbs. butter and spread over custard 
icing. When set, cut into bars. 


Unbaked Bars 

Isobel Gorey 


1/2 cup butter 
1/2 cup brown sugar 
1 egg 

.1 tsp. vanillla 



3/4 cup nuts 
2 heaping Tbs cocoa 
1/2 box graham crackers 
(broken quite fine but 
not rolled) 




Melt butter in pan, add sugar, cocoa and slightly 
beaten egg. Let bubble 1 minute, take off heat and add 
to rest of ingredients. Pack in 8x8 pan. 




Good Sugar Cookies 

Betty Brown 


Beat Well: 

2 cups sugar 
1 scant cup oil 

1 cup margarine or butter 

5 ¥§§ S vanilla 

Sift together: 

5 cups flour 

2 tsp cream of tartar 
2 tsp soda 

1 tsp salt 



Mix all ingredients well. Make balls the size 
of walnuts press with end of glass that has been 
dampened with water and dipped in sugar. Bake at 350° 
about 12 min. until light brown. 


Oatmeal Crispins 

Virginia Smith 


3/A cup sifted flour 
1/2 tsp &s!t 
1/2 tsp soda 
1/2 tsp cloves 
1/2 tsp cinnamon 
1/2 cup shortening 
1 egg 

1/2 tsp vanilla 
11/2 cup rolled oats 
1/2 cup chopped nuts 


1/2 cup brown sugar 
1/2 cup white sugar 

Mix all together. Roll 
in wax paper, chill thor¬ 
oughly. Slice and bake 
at 400° for 6-8 min. 












Cinnamon Pinwheel Cookies 

Paula Forbls 


3 cups flour 
1/2 tsp salt 


l pkg yeast 


J./4 cup warm water 


1 tsp ground cardamon 

1 cup butter or margarine 

2 Tbs sugar 


1/2 cup milk 
1 beaten egg 


3 Tbs salad oil 


Cinnamon filling: 

1/4 cup sugar 
1/4 cup brown sugar 
2 Tbs cinnamon 

In large bowl combine flour, salt, cardamon and sugar; 
cut In butter until butter is in pea size. Dissolve 
yeast in warm water. Blend in milk, egg and oil. Mix 
liquid into flour mixture just until all flour is moist¬ 
ened. Cover with plastic and chill 1 hour or until firm. 
Remove dough to a lightly floured board; knead 4 times 
only. Pat into a rectangle, then roll dough.into an 
11x18" rectangle with straight sides. Sprinkle cin¬ 
namon filling evenly over surface to within 1/4". 
Starting with lenghwise edge, roll up tightly. Pinch 
seam to seal. Wrap in plastic; chill for 1 hour. 

Cut roll dough in half and return half to refrig, to 
keep chilled. Cut dough roll in slices 1/2" thick. On 
lightly floured board, roll each slice into thin circle 
about 5" diameter. Spread sugar on a plate and dredge 
each cirdeof dough in sugar to ceat both sides. Place 
on ungreased cookie sheet. Bake in 350* oven for 15 
min. or until golden brown, cool on rack. 






Lemon Squares 

Elinor Wiley 


1/2 cup margarine 

1 cup flour 

1/4 cup powdered sugar 

Mix and pat Into 9x9 baking dish. Bake at 350° 
for 15 min. 

2 eggs beaten with 1 cup granulated sugar, 2 Tbs 
flour, 1/2 tsp baking powder, grated rind of 1 lemon and 
2 Tbs lemon juice. Pour over the first part and bake 

25 min. When cool, sprinkle with powdered sugar. 



1 cup soft margarine 
1 cup granulated sugar 

1 cup brown sugar 

2 eggs 

1 cup oatmeal 

2 tsp vanilla 
1/2 tsp salt 


2 cups oven toasted rice 
cereal 

1 cup coconut 

2 cups flour, unsifted 
1 tsp each: baking soda 

and powder 


In large bowl of electric mixer, beat together the 
butter and sugar until creamy. Beat In eggs one at 
a time untlll fluffy, add vanilla. Mix together the 
flour, baking powder, soda and salt, rolled oats, 
rice cereal and coconut. Stir into creamed mixture. 
Mix well, the dough will be stiff. Drop by the Tbs. 
onto greased cookie sheet, 2 Inches apart. Bake at 
375° for 10 min. or until golden brown. Makes 
6-7 dozen. 





Choco-Mint Snappers 
Sue Parker 


Preheat oven to 350* 

Melt 1 pkg (1 cup) semi-sweet mint flavored chocolate 
pieces. Combine 2/3 cup shortening; 1/2 cup sugar; 

1 egg in bowl and beat until creamy. Blend in 
melted chocolate and 1/4 cup corn syrup. Sift 
together: 1 3/4 cup flour, 2 tsp baking soda, 1 tsp 
cinnamon, 1/4 tsp salt and stir in gradually to creamed 
mixture. Shape dough into balls using 1 level Tbs for 
each. Roll balls of dough in sugar (1/4 cup) Place 
3" apart on ungreased cookie sheets. Bake at 350° 
for 7 min. Let stand a few minutes before removing 
from pan. Makes 3 dozen 3" cookies. 



cup butter 
cup sugar 
cup brown sugar 
eggs 


Best Filled Cookies 

Edna Cashdollar 

4 cups flour 
1 tsp soda 
1 tsp cinnamon 
1/4 tsp salt 


Cream butter, sugar and brown sugar; then add eggs and 
mix. Sift flour, salt, soda and cinnamon and add to 
mixture. If dough is soft, refigerate. Roll to 1/2" 
thickness. Spread with date filling and rill in 
jelly roll fashion. Store in refigerator until firm. 
Cut into thin slices and put on greased sheet, bake 
'at 375* for 10-15 min. 

Date Filling 

1 lb. seeded dates (cut) 1/2 cup water 

1/2 cup sugar 1 cup chopped nuts 

Combine dates, water and sugar, cook until a thick 
paste (stir occasionally) Add nuts and cool. 

Spread on dough. 


Chocolate Bars 
Babs Hall 




1 pkg fudge cake nix 

1-21 oz can cherry pie filling 

1 tsp almond flavoring 

2 beaten eggs 

Combine cake mix, cherry pie filling, almond 
flavoring and eggs* Stir by hand until mixed well* 
Pour into floured 15x10 jelly roll pan or 9x13 
broiler pan. Bake at 350° for 20-25 min. Cool. 
Frosting: 

1 cup sugar 1/3 cup milk 

5 Tbs butter 6 oz semi-sweet chocolate bits 

Combine in pan: sugar, butter and milk. Boil 
stirring constantly 1 min. Remove from heat. 

Stir in chocolate bits until smooth. Pour 
over cake 


French-Swlss Butter Cookies 


1 lb. butter 

2 cups sugar 

2 eggs, reserve 1 egg white 
3-4 tsp cinnamon 
4 cups flour 

1/2 cup nuts, sliced thin 



Thoroughly cream butter and sugar. Add eggs and 
beat. Mix in sifted dry ingredients. Roll into 
balls about the size of walnuts and place on un¬ 
greased cookie sheets with lots of space between. 
Flatten each cookie with the finger starting on 
one edge, leaving ridges, into oblong. With pastry 
brush, put egg white on each cookie. Sprinkle 
on a few nuts and bake at 350° for about 10 min. 

bJL ‘JL^u/vyl 
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Country Crisp Sugar Cookies 
Paula Forbls 


2 cups sifted flour 
1/2 tsp salt 
1 tsp baking powder 
Extra sugar for tops 


1/2 cup butter or margarine 
1 cup sugar 

1 egg 

1 Tbs heavy cream 
1 tsp vanilla 

Cream butter and sugar in bowl until light and fluffy 
Add egg, cream, vanilla-beat well. Sift flour, salt 
and baking powder. Add to creamed mixture, beat well. 
Chill dough overnight, or 3 hours. 350* oven. 

Grease two or more cookie sheets lightly. Roll our 
small amount of dough at one time, very thin on lightly 
floured board. Cut with cookie cutter. Sprinkle 
lightly with sugar. Bake 5 min. or until golden brown. 


Chewy 

4 eggs 

1 lb. brown sugar 
11/2 tsp vanilla 

1 1/2 cup flour 

2 tsp baking powder 
1/2 tsp salt 
1 cup chopped nuts 

Beat eggs In double boiler* Stir in sugar, cook, 
stirring, 3 min. Remove from hot water; add vanilla. 
Sift flour, baking powder and salt together, add creamed 
mixture; beat until smooth. Add nuts; pour into 9x13 
pan. Bake in 325 # oven for 30 min. leave in pan¬ 
cut as needed. 48 squares 


(l worthy Wife is (Ur husband's 
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Chocolate Fillers 

Jane Brunner 

Combine: 3/4 cup butter 
3/4 cup sugar 
]/2 tsp. salt 
2 cups flour 

Beat at low speed of mixer until particles are fine. 
Press 2/3 of mixture firmly in bottom of ]3x9 pan. 
Heat In saucepan: 1 can of Eagle Brand milk. Stir 
in 1 cup of chocolate chips , 1/2 cup chopped nuts 
(large pitces). Pour over mixture in pan. Sprinkle 
with remaining crumbs. Press down lightly. Bake 
at 375° for 25 to 30 minutes or until light golden 
brown. 


No Bake Cookies 

Golda Robitsch 


11/2 cups sugar 
3 Tbs unsweetened cocoa 
1/2 cup butter 
1/2 tsp« salt 
1/2 cup milk 


Put,in saucepan and bring 
to a boll, stirring con¬ 
stantly. Boil 1 minute and 
remove from heat. 


1/2 cup peanut butter ... 

1 tsp vanilla Add to warm mixture and 

3 cups quick cooking blend well 

oatmeal —<*put oatmeal and raisins 

1 cup raisins ln lar 8 e bowl and P° ur 

other mixture over and 

stir. 

Drop by teaspoon onto waxed paper. Allow to sit 
until firm. These are also good with chocolate 
chips, coconut or nuts added. 




Monster Cookies 

Mary Trupp 

1 lb. butter 

3 lb. peanut butter 

2 lb. brown sugar 

4 cups sugar 
1 Tbs corn syrup 
1 Tbs vanilla 

Mix all together and make 3 or 5 Inch cookies. Bake 
at 350° for 15 min. 75 


Stone Crock Cookies 

Jacky Cummings 

2 cup8 brown sugar 

2 eggs well beaten 

3 cups sifted flour 
1/4 cup milk 
1 cup chopped nuts 

Combine shortening, salt, soda, nutmeg and vanilla. 
Add sugar gradually and cream well. Add eggs and 1/3 
of milk. Add half of flour, rest of milk and rest of 
flour, mixing after each addition. Fold in nuts. 
Spread on greased cookie sheet. Bake at 375* for 
10-12 min. When cool cut into squares. 



1 cup shortening 
1 tsp salt 
1 tsp soda 
1 tsp nutmeg 
1 tsp vanilla 



8 tsp soda 

1 dozen eggs 

1-12 oz chocolate chips 

1-16 oz M&M Candles 

18 cups oatmeal 


Peanut butter Cookies 
Kim O'Connell 


1 cup shortening 
1 cup peanut butter 
1 cup granulated sugar 

1 cup packed brown sugar 

2 eggs 


1 tsp vanilla 

2 1/4 cup flour 

2 tsp baking soda 
1/4 tsp salt 
1 cup chocolate chips 

peanut 
Beat in eggs and 
soda and salt: Stir 
Put on 
for 10-12 
and remove 


In mixer bowl, cream together shortening 
butter, sugar and brown sugar 
vanilla. Stir together flour 
into peanut butter mixture. Add chips 
ungreased cookie sheets. Bake at 350 
min. Cool on cookie sheets one min. 
to wire racks. Make 3 dozen cookies 



In large bcwl beat: 

; 5 sises 1 M8ar 

/ 2 cups white sugar 

Z 4 eggs 
Stir in: 

/ .?. cop soda 

% 4 cups flour 

i/2 tsp baking powder 
i /-> 1 tsp salt 

Add: 

1 1/2 cup quick cooking oatmeal 
I 2 cup coconut 
2„ 4 cup cornflakes 
l/tf 1/2 cup nuts 
\jq 1/2 clip raisins 

Bake at 350 C on ungreased sheet for 10—12 min. 



Fanny Fanner's Peanut Butter Cookies 

Virginia Smith 


Cream: 

1/2 cup margarine 
1/2 cup peanut butter 

Stir in: 

1 egg 1/2 tsp vanilla 
1 cup flour 


Beat in: 

1/2 cup white sugar 

1/2 cup packed brown sugar 

1/2 tsp salt 1/2 tsp soda 


Arrange by teaspoonful on ungreased cookie sheet. 
Press flat with fork. Bake 10 min. at 350* 

May add 1 cup chopped unsalted peanuts. 


7- Layer Cookies 

Melba Lewitz 

1 stick butter, melted 
l tsp vanilla 

1 cup graham cracker crumbs 
1 cup coconut 
l-6oz pkg choc, chips 
l-6oz pkg butterscotch chips 
1 can sweetened condensed milk 
1 cup chopped nuts 

Combine butter and vanilla. Pour into 9x13" pan. 
Sprinkle crumbs over butter. Sprinkle coconut over 
crumbs; sprinkle choc, chips over coconut: sprinkle 
butterscotch chips over choc.; spread milk over; 
sprinkle nuts over milk. Bake 30 min. in 350° oven. 
Cool; refrigerate. Cut into squares. 

% tn acts cut for Cutfi ef fad, and 
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Broiled Coconut Frosting 

2/3 cup melted butter 
11/3 cup brown sugar 
1/2 cup cream or evap. milk 
2 cups shredded coconut 
1 tsp. vanilla 

Combine Ingredients and spread over warm cake,brown 
lightly under broiler (any kind of cake) 



Easy Economical no - Cook Frosting 
Fern Schulz 





1 egg white, stiffly beaten In small bowl 
1 small pkg. any flavor instant pudding 
1 cup.powdered sugar 

Beat until smooth and fluffy. Covers tops and 
sides of 8 inch cake, but works best on large 







BLACK BOTTOM 


8 oz. cream cheese 
1 egg 

1/8 tsp. salt 
11/2 cups flour 
1/3 cup sugar 
1 cup sugar 
1 cup water 
1 Tbs. vinegar 


CUPCAKES 
Wendy Brown 

1 cup chocolate chips 
1/4 cup cocoa 
1/2 tsp. salt 
1 tsp. soda 
1/3‘cup vegetable oil 
1 tsp. vanilla 
chopped blanched almonds 
for garnish 


Mix together cream cheese, egg, 1/3 cup sugar, 1/8 tsp. 
salt and beat well. Stir in chocolate chips. Sift 
together flour, cocoa, 1/2 tsp. salt, 1 cup sugar and 
soda. Add water, oil vinegar and vanilla. Beat well. 
Fill muffin tins 3/4 to 2/3 full. On top of each put 
a heaping tablespoon of cream cheese mixture. Sprinkle 
lightly with sugar. Add chopped blanched almonds. 

Bake at 350° for 30 to 35 minutes. Can be made as a 
bar cookie. 


PEANUT BUTTER SURPRISE 

Eva Williams 

In a cupcake holder, put one medium sized scoop of 
peanut butter. Add about 19 chocolate chips and add 
honey or whipped cream. What I would choose to put on 
it is grape jelly or whatever kind of jelly you have. 
You can serve these for parties or snacks but be sure 
to eat with a spoon. 




GREAT CHOCOLATE CHIP COOKIES 

Betty Brown 


2 cups butter 
2 cups brown sugar 
2 cups sugar 
4 eggs 

2 tsp. vanilla 
4 cups flour 

1 tsp. salt 

2 tsp. soda 


2 tsp. baking powder 
5 cups oatmeal 

(blend till powdered) 
24 oz. chocolate bar 
(broken in pieces) 

8 oz. chocolate chips 

3 cups chopped nuts 


Cream butter in large bowl, add sugars and beat well. 
Blend in eggs and vanilla. Sift together flour, salt, 
soda and baking powder. Beat in oatmeal and add flour 
mixture. Stir in broken candy, chips and nuts. Bake 
9 to 12 minutes at 375 . 


PFEFFERNUSSE 
(German Cookies) Betty Brown 


2 cups sugar 
2 cups honey 
2 cups light Karo syrup 

1/2 cup shortening . . 

Place in a large bowl and put bowl in hot water 

Mix in: 

1 cup sour cream or buttermilk 

2 tsp. anise oil 
1 tsp. pepper 
1/4 tsp. nutmeg 
1/4 tsp. allspice 
1/2 tsp. cinnamon 

Put in greased bowl and put in refrigerator overnite. 
Roll in strands. Cut in 1 to 1 1/2" pieces. Bake at 
400° for 10 to 12 minutes. 


1 tsp. soda 
1/2 tsp. cloves 
1/2 tsp. ginger 
12 cups flour 
(yes, 12 cups) 



STARLIGHT DOUBLE-DELIGHT CAKE 
Kim Peterson 

1/4 cup shortening 
4 sqrs. melted, unsweet¬ 
ened chocolate 

2 cups flour 
11/2 tsp. soda 

3 eggs 

3/4 cup milk 

All ingredients should be at room temperature. Cream 
the cream cheese, shortening, vanilla, peppermint 
until fluffy. Sift sugar and measure. Blend half of 
sugar into cheese mixture. Add hot water with the rest 
of the sugar. Blend in melted chocolate. Save 2 cups 
of mixture for frosting. Sift together flour, soda 
and salt. Combine 1/4 cup shortening and remaining 
chocolate mixture. Mix thoroughly. Blend eggs in one 
at a time, beat one minute. Add milk alternately with 
dry ingredients to creamed mixture, beginning and end¬ 
ing with dry. Pour into 2 well greased Q and lightly 
floured 9 inch layer pans. Bake at 350 for 30 to 35 
minutes. Cool and frost with reserved frosting 
mixture. 


2-3 oz. pkg. cream cheese 

1/2 cup shortening 

1/2 tsp. vanilla 

1/2 tsp. peppermint extract 

6 cups powdered sugar 

1/4 cup hot water 


CHRISTMAS FRUIT COOKIES 

Penny Provost 


1 quart light molasses 

1/2 cup lard, mix well and add 1 cup sugar. Then add 
1/4 cup soda dissolved in 1/8 cup water and 1 cup 
sweet milk. 8 ounces each of citron, raisins and 
currents (I use all currents). 1 cup nuts, 1 tsp. 
salt, 5 tsp. each of cloves, cinnamon and nutmeg. Add 
enough flour to make dough east to handle. Try a test 
cookie before adding too much flour. I believe I use 
12 cups of flour. Roll out and bake on cookie sheet 
at 375°. Frost with powdered sugar icing if desired. 




. . ald to be Salens favorite cake, 

(This is said to be Betty Brown 


3/4 cup butter 
11/2 cup sugar 
21/2 cups sifted flour 
11/2 tsp. baking powder 


1 scant cup milk 
1 cup chopped nuts 
(X like almonds) 

5 stiffly beaten egg whites 


ci ft flour with baking powdt.t. 
Cream butter and rn ately to sugar mixture- Add 
Add flour and milk alte y ^ _ pour into 

nuts and vanilla- l ke at 350 ° for 35 to 4 j 

aSSSSed ^ ^ce'wlth a cream cheese icing or 
"re ndered sugar sifted on top. 





container. 


+ 


'when scalding milk, to prevent scorching, first rinse 
the pan in hot water. A'aL 









Marinated Green Peppers 
Alice Sprando 

6 green peppers* par boll 5 min* 

Cool In ice water and marinade In following? 

1/2 cup oil 1 tsp parsley (snipped) 

1/A cup vinegar . 1/2 tsp pepper 

3 Tbs sugar 1 Tbs salt 

1 tsp oregano 2 cloves garlic (crushed) 

Will keep for days in refrigerator 



Baked Beans 

Millie Lerch 


1*30 oz can of pork and beans 
1/2 cup catsup 
1 tsp mustard 
1/2 cup diced bacon 
1/A cup diced onion (If desired) 


Stir all items together and put In casserole 
dish and bake at 350° for 1 hour. 


Xceky X droit another fCate. 

It date defkhts we mv and, then, 
yQ \hinfe there's one at any rate, 
XU never have to wash OQOin. 
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Summer Squash Casserole 
Melba Lewltz 

2 lb. yellow summer squash or zuchlnni sliced (6 dps) 

1/4 cup chopped onion 

1 can condensed cream of chicken soup 

1 cup dairy sour cream 

1 cup shredded carrot 

1-8 oz herb seasoned stuffing mix 

1/2 cup butter or margarine-melted 

1/2 cup water to soup mixture. 

In saucepan, cook sliced aquash and chopped onion 
In boiling salted water for 5 min. and drain. 

Combine with 1/2 cup water: soup and sour cream. 

Stir in shredded carrot. Fold In drained squash 
and onion. Combine stuffing mix and butter. 

Spread half of stuffing mixture In bottom of 
in baking diah. Spoon veg. mixture 
on top. Sprinkle remaining stuffing over veg. 

Bake at 350° for 25-30 min. Serves 6 


Enchilada Pie 

Donnajean Feakln 


1 1/2 lb. ground beef 
1 med. onion 
salt to taste 

black and red pepper to taste 
dash of garlic powder 
1 med. can tomatoes 
1 tsp sugar 


1 pkg tortillas 
1 sm can whole kemal 
com 

1 can chopped olives 
American cheese, shredded 
hot sauce 
1/2 cup water 


Fry ground beef and onion; add salt, pepper, and 
garlic powder. Add tomatoes and sugar when meat 
Is browned; simmer on low heat 30 min. Layer 
tortillas, meat sauce, com, olives and cheese 
In 3 layers in 9 inch casserole. Sprinkle top 
cheese layer with hot sauce; add water when ready 

to bake; Bake at 300° for 45 min. Yield: 6 servings 


Beef Zuchinni 

Ruth Ray 


3 med. zuchinni 
1/2 cup chopped onion 
1 lb. ground beef 

1 Tbs butter 

1/2 cup bread crumbs or cracker crumbs 

1/2 tsp salt 

pepper 

2 Tbs flour 

1 cup milk 

2 Tbs butter 

1 cup grated sharp cheese 
1/2 tsp oregano 



wash zuchinni and cut In one Inch slices and cook 
until barely tender, drain. Brown beef In 1 Tbs butter 
add onions, oregano- make sauce of 2 Tbs flour and 2 
Tbs butter and 1 cup milk; add cheese. Put one layer 
zuchinni in buttered dish, then layer meat and layer 
of cheese sauce; add another layer of each. Bake at 
350° for 30 min. 


Breakfast 


3 eggs per person 
for each dozen eggs: 

1 can mushroom stems and 
3/4 cup milk 
1 lb link sausage 



Casserole 
Martha Keller 


pieces 


1 cup mushroom soup 
1 cup grated sharp 
cheese 


Beat eggs, add milk, soup, salt and pepper and mushrooms 
Spray pan with pam and place buttered bread face down 
in pan (cut crusts) Pour eggs over bread; add sausage 
(after you pre-cook a little) sprinkle cheese over top 
Bake at 350° for 45 min. or until set like custard. 

Can be made the night before. 










Calico Supper 


Margaret Simpson 


1 1/2 pound ground beef 

2 cups cracker crumbs 

2 eggs beaten and add 2 Tbs water 
Oil 

1 big can tomatoes 
1 large onion sliced 
salt and pepper 

Shape meat Into patties. Roll in crumbs, then In 
eggs and again In crumbs. Brown on both sides in 
small amount of oil. Add onion rings and tomatoes. 
Cover and simmer 30 to 40 minutes. Then take out and 
make gravy and put patties back In gravy. Simmer 
and serve with potatoes. 


Swiss KHse Kuchen 
(cheese-onion pie) 

Evelyn Vetsch 



1 pie pastry in 10 inch pie pan 

2 medium sized onions-thin sliced 
1/2 cup minced ham or diced bacon 
1 cup grated swlss cheese 
1/2 cup grated cheddar cheese 
4 eggs beaten 
1 cup half and half or evaporated milk 
salt and pepper - not much 

nutmeg - a sprinkle 


Saute onion slices in butter - don't brown. (If using 
bacon, fry until about crisp.) 

Place ham or bacon and onions in bottom of pie crust 
(unbaked). Add grated cheeses, mixed. Mix the cream 
or evaporated milk with beaten eggs and spices. Pour 
over cheese. Sprinkle a bit of nutmeg on top. Bake 
in hot oven-about 425 # -10 minutes. Lower heat to 
350* or 300* until done - about 40 more minutes. 


Green Bean Casserole 
St 



2 cans green beans (french style) 


1 can bean sprouts 
1 jar water chestnuts 
1 can mushroom soup 
1 can fried onion rings 
1 can mushrooms 


0 


Drain everything really well. Add a little onion, 
salt and pepper. Mix all together. Top generously 
with grated cheese and onion rlng6. Bake 1/2 hour 
at 350°. This Is an expensive casserole, but very 
good and super easy, Everyone I've ever served It 
to wants the recipe. 


I 



Potato Casserole 

Mary Ann Scott 


6 potatoes 
1 pint sour cream 
1 bunch green onions, chopped 
1 1/2 cup8 shredded cheddar c! 
1 1/2 tsp salt 


1/4 tsp pepper ^ 'v 

paprika 

Cook potatoes In jackets, peel and grate into casserole. 
Add all Ingredients except 1/2 cup cheese; spread 
remaining 1/2 cup over the top. Cover and let set 
overnight In refrigerator. Remove three hours before 
baking and bake at 350° for 1 hour. 









Broccoli Casserole 

Nancy Wheeler 


1/2 cup chopped onion 
4 Tbs butter 
2 Tbs flour 

1 pkg chopped broccoli 


1/2 cup water 
8 oz jar cheese whiz 
3 eggs 



Saute onion In butter. Blend in flour. Add water 
and cheese whiz and stir well. Add broccoli; fold 
In well, beaten eggs. Put In casserole. Top 
with bread crumbs and dot with butter. Bake at 
325° for A5-50 min. 


Spinach Casserole 
Sandy Lerch 


2 eggs, well beaten 
2 Tbs flour 

1 pkg dry onion soup mix 
1 1/2 cups sour cream 


4 - 10 oz pkg cooked 

and well drained spinach 
2 1/2 Tbs melted butter 
1/2 cup regular bread crumbs 


Combine beaten eggs and flour, and mix with onion 
soup and sour cream. Fold in well drained cooked 
spinach. Turn out into greased 1 1/2 qt. casserole 
dish. Combine melted butter and bread crumbs and 
top spinach casserole. Bake at 350° for 30 min. 
Serves 10-12 people. 
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Chicken Tortilla Casserole 


Reonne Smith 



4 whole chicken breasts 
1 dozen corn tortillas 
1 can cream chicken soup 
1 can mushrooms 

1 can green chili salsa (Ortega; 
1 can milk 
grated onion 
cheese (12 to 14 ounces) 


Cook chicken and debone. Put 2-3 tsp chicken 
juice in bottom of buttered casserole. Mix soup 
salsa, milk, onicn together. Cut tortillas in 
1 inch strips. In casserole layer (1) tortillas 
(2) chicken (3) sauce, etc. Cover with grated 
cheese.. Leave in refrigerator 24 hours. Bake 
covered 300° for 1 hour or until bubbly. 


Chicken Divan 


4 cooked boned chicken 
1 tsp lemon juice 

1 cup shredded cheese 

2 10 ounce broccoli 
1 cup mayonnaise (Best 

1 tsp curry powder 
1/2 cup bread crumbs 

2 can cream of chicken 

Spread precooked broccoli in casserole. Place 
chicken on top, combine 1/2 cup milk, soup, 
mayonnaise, lemon juice, curry powder. Pour on 
chicken and crumbs on top. Bake at 350° for 
25 minutes. Serve over rice. 

Cooked rice Can be bottom layer in casserole. 



Reonne Smith 


Foods) 


soup 




Beef or Duck Jerky 

Betty Newton 


Marinade/Brine 
1/3 cup sugar 
1/4 cup salt 
2 cups soy sauce 
1 cup water 
1 cup red wine 


1/2 tsp onion powder 
1/2 tsp pepper 
1/2 tsp garlic powder 
1/2 tsp tabasco sauce 


Trim fat from meat. Slice meat In very thin slices 
(we slice each duck breast In about 4 or 5 thin 
slices) Place the meat in marinade and refrigerate 
at least 8 hours. Put as much meat as you want In 
marinade so long as liquid can cover It. Remove 
from brine and dry with paper towels; place meat on 
racks and smoke for 12-16 hours. Use 3 pansful of 
cherry "Chips'N Chunks" during early stage of the 
drying and smoking. Brine can be used 2-3 times 


Chicken Casserole 


Susan Bender 


2 cups cut up chicken (or turkey) 

1 can cream of chicken soup 

1/2 cup mayonnaise 

1 cup chopped celery 

1/2 cup chopped onions 

1 Tbs lemon lulce 
I cup rice, cooked 

salt and pepper 

Put all ingredients In greased 1 1/2 quart 
casserole dish, one stick butter melted and 
20 crushed crackers. Put on top of dish. 
Bake at 350* for 30 minutes. 



Msc/am is eft- i/mes nearer when 
u>e stoop Jfi&n when we Soen»- W&oUurortA 




Hamburger Casserole Dish 


Donna Sanford 

Place uncooked hamburger in bottom of 9 x 13 
baking dish. Add salt, pepper and onion with 
meat (use 1 1/2 pound meat). Over meat place 
a layer of frozen peas, com or beans. Add 
1 can of mushroom soup over vegetables. Put 
layer of frozen tater tots on top. Bake 350® 
about 1 hour. Do not cover. This and a salad makes 
a complete meal. 


Chicken and Rice Casserole 

Eva Fritzler (Rau) 

1 2 pound chicken 
1 1/2 cups raw rice 
1 envelope Lipton's onion soup 
1 can cream of celery soup ) Mix together 

1 can cream of chicken soup ; in p j[ tc ^ er 

2 cans water ) 

Pour small amount of soup mixture into a 
9 x 12 or large baking dish. Add rice. 

Rice should be wet. Sprinkle Lipton’s onion 
soup over rice. Lay chicken skin side up on 
rice. Pour over balance of soup.. With 
tongs or fork slightly lift each piece of 
. chicken so soup gets under meat. Rake 

uncovered 1 1/2 hours in 350° oven• Use pork 
chops for a delightful change. Serves 6. 

For best results use Uncle Ben’s rice. 



Impossible Cheeseburger Pie 
Elinor Wiley 



1 lb ground beef 
11/2 cup8 chopped onion 
1/2 tsp salt 
1/A tsp pepper 

1 cup shredded cheddar cheese 
1 1/2 cups milk 
3 eggs 

?/f. t. hjsuitiwt 

Heat oven to AOOo. Lightly grease 10 inch pie plate. 
Cook and stir beef and onion until brown-drain. 

Stir in salt and pepper. Spread beef and onion into 
pan, sprinkle with cheese. Beat remaining ingred¬ 
ients until smooth (13 sec. in blender or 1 min. 
with hand beater). Pour into pie plate. Bake until 
golden brown and knife inserted comes out clean- 
about 30 min. Garnish with sliced tomatoes and parsley 
6-8 servings 


Colorful Zuchinni Casserole 
Melba Lewitz 

1/A tsp thyme 
1 Tbs chopped parsley 
1/2 tsp pepper 
1 1/2 cups milk 
1 1/2 cups bread or 
cracker crumbs 
1 cup med. cheddar cheese 

Chop carrots. Dissolve bouillion in boiling water. 

Add carrots, cover and simmer a few min. (10) Add 
diced zuchinni and simmer a few min. longer. Drain. Add 
seasonings, beat egg and milk,add crumbs end cheddar 
cheese, .Stir ir. vegetables. Turn into greased casserole. 
3ake at 350° for A min. Serves 6-8 


3 cups sliced carrots 

1 cube veg. boullion 
1/2 cup water 

3 cups sliced zuchinni 

2 eggs 

1 tsp seasoning salt 


JO 




Chinese Garden 


Jane Brunner 


Heat: 1 can cream of chicken soup 
1 can water 

1/A to 1/2 cup minced onions 
1 cup celery 

1 can mushrooms or fresh (1 cup) 


1 cup turkey or tuna 
1/A pound almonds 
1 can Chinese noodles 
1/2 package crushed potato chips 



Layer in greased casserole: 

Noodles 
cream mixture 
turkey 
almonds 
cream mlsture 
noodles ■ 

potato chips (crushed) 


Bake 350® for 1 hour. 


Salmon Ball 


Reonne Smith 


2 cups salmon 
1 8 ounce cream cheese 
1 Tbs horseradish 
salt and pepper 
1 Tbs onion powder 


) 

) 

) Mix and Chill 

) 

) 


Roll ball in 1/2 cup walnuts and 2 Tbs parsley 
Serve with wheat thina. 


Jl 





Egg Rolls 

Peggy Steiner 

Filling: Finely chop 1 pound raw pork, 1 pound 
shelled raw shrimp and 6-8 green onions. Cook in 
1 Tbs of oil for 3 min. Add 1 cup chopped bean 
sprouts, 1/2 cup finely chopped waterchestnuts, 

1 Tbs. grated fresh ginger root and 1 1/2 Tbs. soy 
sauce. Pre-formed wrappers can be purchased at 
a local grocery or can be maids from the following: 

1 1/2 cups unsifted reg. all-purpose flour 
1 1/2 cups cold water, 
salad o'ti • 

Mix together flour and cold water until smooth. 

Have a 10" frying pan, some salad oil and a pastry 
brush at hand. Heat the pan over low heat; it must 
not get too hot. Lightly grease the pan with a 
crumbled-paper towel dipped in salad oil. Then 
quickly brush on a layer of the batter, in approx¬ 
imately a 5" square. If holes appear, brush over 
some more batter, but brush in the opposite 
direction. Within a half minute.or so, the batter 
will dry into a thin skin. Remove it with a 
spatula wiped with oil and place on waxed paper. 

To make rolls, arrange 1 Tbs. of the filling in 
a sausage shape along one side of skin. Fold over 
ends of skin and roll. Paste the roll together 
with a little water on the flour batter. If skins 
are so dry you can't roll them easily, brush a little 
warm water over the edges. Fry in hot deep fat 
(370°) until skin is crisp, bubbly, and brown; 
about 8-10 min. Cut each roll in 3 or A pieces 
and serve as an appetizer. 


ave 
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Reuben Roll 

Sue Parker 

1 1/2 cup caroway rye bread crumbs 
1 1/2 lb ground beef 
1 egg 

1/2 cup chopped onion 
1/4 cup sweet pickle relish 
1/4 cup creamy russidn dressing 
1 Tbs worchestershlre sauce 
1 1/2 tsp salt 
1/4 tsp pepper 
1 can (14 ox) sauerkraut, drained 
1 1/2 cup grated swlss cheese 

Mix first 9 Ingredients together. Spread out 
on 6x14 waxed paper. Spread with sauerkraut and 
then cheese. Roll up; bake in shallow baking 
dish at 350° for 45 min. 



All-In-One Casserole 

1 lb. ground beef, raw 
1 can french style green beans 
1 can cream of mushroom soup 
1 box tater tots 

Layer in casserole dish as listed and bake at 
350° for 1 hour. 



Lasagne Roll-Ups 


Rose Esty 


Let stand 10 minutes before serving. 

Meat sause : 

1 1/2 pounds ground beef 

1/3 cup salad oil 

1/3 cup finely chopped onion 

1 1/2 cloves garlic, minced 

2 tsp pepper 

2 whole cloves 
1/2 dried bay leaf 

3 (1 pound 1 1/A ounce) cans plum tomatoes 
(sieved) 

2 cans (6 ounces) tomato paste 
1 1/A cup water 

1 tsp crushed dried oregano 
1/A tsp monosodium glutamate 

2 tsp sugar 


Filling : 


2 pounds Ricotta cheese 
1/A tsp salt 
1/8 tsp pepper 
1/2 tsp nutmeg 


A Tbs grated parmesan cheese 
1 Tbs chopped parsley 
1 (1 pound pkg) lasagne 


noodles 


1/A pound Mozzarella cheese 
(shredded) 

Partially brown ground beef In oil. Add onions 
garlic, salt, pepper, cloves and bay leaf. Continue 
to brown over medium heat 10 minutes til browned. 

Stir In remaining Ingredients for sauce. Let come 
to a boil, then simmer gently, loosely covered, for 1 hour 
stir occasionally. Whip Ricotta cheese, add salt, pepper, 
nutmeg. Mozzarella cheese, grated cheese and parsley. 




Lasagne Roll-Ups (Con't) 

Rose Esty 

Cook lasagne noodles according to package 
directions. Rinse with cold water; drain well. 
Lay noodles on clean dish towels. On each 
noodle spread 1/4 cup filling. Fold over 1 inch 
and continue to fold. Baking slightly flat roll. 
Place 1 cup meat sauce in each of 2 (2 quart) 
rectanglar baking dishes. Place roll-ups seam 
down in baking dish. Add 1/3 cup hot water to 
each dish and meat sauce to almost cover. 

Bake 35 minutes at 350°, till it bubbles. 

Serve with hot meat sauce and grated cheese 


Sweet Potato Pecan Casserole 


5 large sweet potatoes, cooked and mashed (2 cups) 

1 cup milk 

3/4 cup brown sugar 

4 slightly beaten eggs 

1/3 cup butter 

1/3 cup broken pecans 

1 tsp cinnamon 

1/4 tsp mace 

1/4 tsp salt 

Mix well, pour into greased 2 quart casserole. 

Bake at 425° for 15 minutes. Turn oven to 
375* and bake 30 minutes more, or until firm. 

Makes 6-8 servings 
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Baked Chicken and Rice 


June Parker 


Pam spray 9 x 13 dish. 

1 cup rice in bottom 
1 package onion soup mix 
1 can cream of mushroom soup 
1 can water, pour over top 

Season with Lemon Pepper, salt and pepper, chives 
and paprika. 

Put chicken pieces on top. Bake 1 hour covered, 
1/2 hour uncovered at 350°. 


Microwave Oriental Chicken 


Maydel Cashdollar 


In lar^e pyrex skillet (10 inch) melt 6 Tbs butter, 

3 tsp vorchestershire sauce and 6 Tbs soy sauce. 
Cover with wax paper and heat in oven for 3 minutes. 

Cut up chicken and turn in sauce. Cook 9 minutes 
skin side down. Turn and cook 9 more minutes. If 
needed turn and cook a few more minutes. 






Quick and Easy Tuna Curry 


Leonard Yoon 


1 large onion 
1 small can tuna 
1/2 can tomato soup 
1 Tbs curry powder 

Saute' onion in small amount of oil. Add 
remaining ingredients. 

Saute'onion in a skillet in a small amount 
of oil. Add remaining ingredients and simmer 
for 15 minutes. Serve over rice. 


Chi.cken-filled Shells 


Melba Lewltz 



2 cups cubed cooked chicken 

1 cup cooked peas 

1/2 cup mayonnaise 

1/3 cup finely chopped onion 


1 package (12 ounce) Jumbo shells, cooked 
and drained 

1 can (10 3/4 ounce) condensed Cream of 
Mushroom soup. 

*1/2 cup water 

Mix and stuff in shells. Arrange in single layer 
in baking dish. Stir water in soup. Pour over 
shells. Cover with foil. Bake at 325* for 
25 minutes. 



Jamaican Meat-Stuffed Pumpkin 
Peggy Steiner 


ie> 


1 8m. whole pumpkin or hubbard squash (8-10" dlam) 
Boiling salted water 

2 Tbs salad oil 

1 green pepper, finely chopped 

2 lb. ground chuck 

6 oz. ground snoked ham (or finely chopped) 

2 1/2 cups finely chopped onion 
2 1/2 tsp salt 
2 tsp olive oil 
2 tsp oregano 
1 tsp vinegar 

1 tsp ground black pepper 

2 large cloves of garlic, mashed 
dash of crushed dried red pepper 
3/4 cup raisins 

1/3 cup piminto-stuffed green olives, chopped 
1 can (8 oz) tomato sauce 

3 eggs, beaten 

With a sharp knife, cut a circular top (about 5" 
in diam.) out of the pumpkin. Save., this top for the 
lid. Scoop out seeds, scrape inside of pumpkin dean. 
Place pumpkin in a large pan and cover with salted 
water and cover pan. Bring to boll, then simmer until 
pumpkin meat is almost tender, when pierced with a 
fork, about 20 min. (the pumpkin should still be 
firm enough to hold its shape well) Carefully remove 
pumpkin from hot water, drain well and dry the outside. 
Sprinkle inside with a little salt. Heat salad oil 
in a large frying pan. Add beef, ham, onions and 
green pepper. Cook over high heat, stirring just 
until the meat is browned and crumbly. Remove meat 
from heat. Mix together salt, olive oil oregano, 
vinegar black pepper, red pepper and garlic. Add 
to meat along with raisins, olives and tomato sauce. 
Mix well. Cover pan and cook over low heat for 15 
min., stirring occasionally. Remove from heat and 
allow to cool slightly, then mix in the eggs thor¬ 
oughly. Fill cooked pumpkin with the meat stuffing, 
pressing the stuffing slightly to pack it firmly. 

Cover loosely with the pumkin lid. Place in a shallow 



Jamaican Meat-Stuffed Pumpkin - Con’t 

greased baking pan and bake In a moderate oven 
(350°) for 1 hour. Allow to cool, for 10-15 min. 
before serving. At serving time, cardfully lift 
filled pumpkin (support the bottom with a wide 
spatula) to a serving plate or carving board. 
Garnish with clean fall leaves or flowers. If 
desired. To serve, slice pumpkin from top to 
bottom In fat wedges. Lift each serving onto a 
dinner plate and spoon more of the meat filling 
over the top. Makes 8 servings. 


Dllled Shrimp and Cheese Rolls 
Peggy Steiner 

1 1/2 pounds med. raw shrimp 

3/4 cup cubed tybo, gruyere or samsoe cheese 

1/4 cup sliced green onions, including part of tops 

1/2 tsp dill weed 

3/4 tsp salt 

1/3 cup mayonnaise 

1 1/2 tsp white vinegar 

6 sesame seed sandwich rolls, split and buttered 
stuffed olives for garnish 

Cook, shell and devein shrimp; Chop coarsely, re¬ 
serving 6 whole shrimp for garnish. Stir together 
cheese, onion, dill, salt, mayonnaise and vinegar 
until shrimp is well coated. Spread rolls with 
shrimp mixture and wrap individually in foil. 

Bake in a moderate over (350°) for about 20 min. 
or until cheese begins to melt. Unwrap and serve 
garnished with olives and reserved shrimp on 
wooden picks. 


Corn Casserole 



Save some chips for top of casserole. 

Alternate layers of chips and corn in buttered 
1 quart casserole. Season with pepper. *°^ r 
soup over all. Top with crushed chips. Bake 
at 350* for 30 minutes. 


4 ounce bag potato chips, crushed 
2 12 ounce cans whole kernel corn 
1/4 tsp pepper 
1 can cream of celery soup 


Makes 6 servings. 


beef I 



Homemade Jerky 

Donnajean Feakin 

. 

4 to 8 pounds lean venison, elk ot^beef 
1/2 ounce tabasco sauce 
1 3 ounce bottle liquid smoke 
2/3 cup sugar cure salt 
1 gallon water 

Coarse ground pepper to taste 

Slice meat 1/4 inch thick. Combine tabasco sauce, 
liquid smoke and salt in water. Marinate meat 
strips at least 18 hours, stirring meat every few 
hours. Remote meat pieces from liquid and dry 
excess from meat. Line oven bottom with heavy 
duty aluminum foil and turn oven to about 150 . 
Arrange pieces of meat on oven racks and begin 
24-hour procedure to dry meat. Sprinkle with pepper 
thoroughly on both sides. Meat should be turned 
about every 10 hours. May be frozen if desired. 
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Stir-N-Roll Pizza 

Martha Lerch 


2 cup8 flour 

2 tsp baking powder 

1 tsp salt 

2/3 cup milk 

1/4 cup salad oil 



Measure flour, baking powder, salt, milk and 
salad oil.into bowl. Stir vigorously until 
mixture leaves side of bowl. Gather dough 
together and press into ball. Knead dough 
in bowl 10 times to make smooth. Divide dough 
in half. Roll out into 2 pizza pans. c ( 


Pizza topping : 


1/2 cup grated parmesan cheese 

1 8 ounce can tomato cauce 

1 Tbs chopped onion 

1/2 tsp salt 

1/2 tsp oregano 

1/4 tsp pepper 


Combine and spread over the 2 crusts. Then 
sprinkle with 1/2 pound of shredded 
Mozzarella cheese, choice of meat, olives 
and mushrooms. Bake in 425* oven for 15 to 
20 minutes until golden 




'Sitter a CtttCe reverence, fcr 
GoA. then araat treasure am 
IrotiU 

Srov,%5'lb 



No. of 
18 
1 

1/4 
3 
1 
2 

1/4 

6 or 7 

Sift the flour Into a bowl. Make a well in the center 
and add salt and eggs. Add a little milk and stir, 
gently drawing in the flour to make a smooth batter. 

(Caution: Do not beat the batter or it becomes elastic 
and the crepes will be tough.) Stir in the melted butter 
or oil with half the remaining milk. Cover at this 
point and let the batter stand 1-2 hours. It will thicken 
slightly as the grains of starch in the flour expand. 

The batter can be kept up to 2A hours in the refrigerator. 
Just before cooking, stir in enough of the remaining milk 
to make your batter the consistancy of thin cream. If 
frying crepes in butter, brush or rub the crepe pan with 
butter and heat until very hot ( a drop of better will 
‘sizzle at once) If using oil, add all the oil to the pan, 
heat also until very hot, then pour out all the oil into 
a heatproof cup. Add 2-3 Tbs batter to the hot pan, 
turning it quickly so the bottom is evenly coated. Cook 
over a fairly high heat until browned, then toss the crepe 
or turn with a spatula. Cook other side for 10 sec. to 
brown and turn onto a plate. Cook the remaing crepes in 
the same way, greasing the pan only when crepes start 
to stick. As the crepes are cooked, pile them one on top of 
another to keep the bottom ones moist and warm. Crepes can 
be made ahead, layered with wax paper and stored in a plastic 
bag. They can be kept in the refrigerator for up to 3 days 
or 2-3 months in the freezer. Roll up with fresh Sauvle 
Island strawberries, crushed with sugar and topped with 
cream. Also try crab, shrimp, chicken or whatever. 


Honest -to - Goodness French Crepes 

Carol Povey’s Floating Kitchen 
Off the Coast of Sauvie Island 


Crepes 

28 

1 1/2 
1/4 

41arge 
1 1/2 
3 

1/4 


Cups of Flour 
Tsp Salt 
Eggs 

Cups Milk 


Tbs Melted butter or 
Cup Clarified butter or 
oil for frying 
inch crepe pan 






Sweetened Condensed Milk 
Mfelba Lewltz 


1/2 cup cold water 
1 1/4 cup powdered milk 

Heat 1 or 2 min. until steaming 
Add 3/4 cup sugar and stir until cool 
Equals 14 oz can Eagle Brand Milk) 


Easy Pie Crust 

2 cups sifted flour 
3/4 tsp salt 
1/2 cup oil 
1/4 cup milk 

Boll between layers of waxed 
2 crust 9" pie. 



paper. Makes 


Stuffed Mushrooms 

Linda Raynor 

20 - 30 medium mushrooms 
Trim stems and dig out some center. Put 
caps in well buttered baking dish. Chop 
some stems finely. 

Saute* 1/2 onion (chopped) in 4 Tbs butter. 
Add stems to onions. Cook 5 minutes. Stir 
in 1 Tbs flour , 1/2 cup crab, 2 Tbs. sherry, 
1 Tbsp finely chopped parsley. Salt and 
pepper to taste. 

Stuff caps with mixture and sprinkle with 
corn flake crumbs. Dot with butter. Bake at 
350* for 20 minutes. May be prepared ahead 
and baked at last minute. 
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Granola 

Virginia Smith 


1 1/2 cup rolled oats 
1/2 cup wheat germ 
1/2 cup sesame seeds 
1 1/2 cup sunflower seeds 
1 1/2 cups coconut 
1/2 cup powdered milk 


1/2 cup brown sugar 
1/2 cup sliced almonds 
1/4 cup sunflower oil 
1 tsp vanilla 
1/4 tsp cinnamon 
1/4 tsp nutmeg 


Mix with hands. Bake at 300° in shallow pans for 20-30, 
until slightly toasted, stirring every 10 min. 


Cream Cheese 

Melba Lewltz 

1 qt. cottage cheese (very dry) 

2/3 qt. sour cream 

1 1/2 tsp soda 
1/2 cup butter 

2 tsp salt 

1 Tbs butter coloring 

Mix cheese with soda and butter, thoroughly. 

Let stand 2-3 hours. Heat slowly In double boiler, 
add sour cream. Stir. Stir even if stringy. 

Add salt when mix starts to thicken. Add coloring. 



Cheese Puffs 


1 jar Kraft Old English Cheese 
1/2 cube butter or margarine 
3/A cup flour 

Have butter and cheese at room temp. Mix with fork. 
Add flour; Chill for several hours. Roll in balls 
and bake for 15 min. at 375° or until golden. Keep 
off heating unit or the bottoms will burn. 


Tuna Pate 

Maydel Cashdollar 

1-6 oz can tuna (drained) 

1-8 oz pkg creamed cheese (softened) 

1/A cup minced onion 
1 tsp worchestershire sauce 
salt 
parsley 

finely chopped walnuts or almonds 

Combine untill tuna is well flaked, then roll 
in nuts. Serve on snack crackers. 



Dill Pickles 

Mary Trupp 

1 cup salt 1 qt vinegar 

1 cup sugar 1 gallon water 

Mix salt, sugar, vinegar and water together. Pack 
cukes in quart jars adding 3 cloves of garlic, dill 
and pepper. Add juice and seal. Put in hot bath until 
they turn yellow, (about 20 min.) 


Dill Pickles 

Olive Erlkson 


Lay cukes In Ice water overnight* In the morning 
pack tight In jar and fill holes with 2 heads of 
dill, 1 or 2 buttons of garlic, 1/4 tsp whole . 
pepper ( 8 per qt) and 1 bay leaf. 

3 qt water 
1 qt vinegar (cider) 

1 cup non-lodlzed salt 

Boil together and pour over pickles* Seal with 
hot lids and tighten Jars. You can judge the amount 
of dill and garlic wanted. When brine Is clear, 

6-8 weeks, they can be used. Put In a dark place. 


Orange Julius 

Susan Bender 

1/3 cup frozen orange juice concentrate 

1/2 cup milk 

1/2 cup water 

1/4 cup sugar 

5 or 6 Ice cubes 

1/2 tsp vanilla 

Combine all Ingredients In the blender and blend 
until smooth. (30 sec). Makes 3 cups. 


Wttfi fiotnc end fteaCtfr And RxfflvMiS, 
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Easy Sweet Pickles 

Martha Lerch 


Slice cukes In jar and add: 

1 clove garlic 

2 small pieces of celery 
dill 

Make a solution of: 

2 cups water 
2 cups vinegar 
4 cups sugar 
1/4 cup salt 
Bojl thjs together and pour over cukes 


In jar 



Antl-Pasto (canned ) 
Alice Sprando 


2 bottles catsup 
1 bottle cocktail sauce 

3 cans light tuna 

1 can hot sauce 

2 heads cauliflower 
1 bunch carrots (cut In chunks) 

1 bunch celery (cut in pieces) 

2 pt. whole small green beans 
2 cans artichoke hearts 
6 cans whole mushrooms 
2 lbs* pickled small whole onions 
1 can each black and green stuffed olives 
5 cans anchovies 
1 bottle capers 
Boll cauliflower, carrots and celery In 2 parts water 
to 1 part vinegar for 12 min* Drain. Mix all other 
ingredients except tuna, anchovies and 'chokes. BLend 
well, Place tuna, chokes and anchovies In 1/2 pt. 
jar alternately with above mixture, along with liquid 
Seal and process 10 min In pressure cooker at 5 lb. 
pressure or 15 min. in water bath. Takes a bit of 
doing, but Is well worth the effort. 








Clam Dip 

Suzy Rau 

2 pkg softened cream cheese 
2 cans minced clams- using liquid 
1/2 cup finely chopped black olives 
2 Tbs finely chopped onions 
1 tsp worchestershire sauce 
salt, pepper and garlic to taste. 



Mix together and serve with chips,etc. 


Hot Shrimp Fondue 

Fern Schulz 


1 can broken shrimp 
1 can shrimp soup 
1 cup sour cream 
1-8 oz cream cheese 

Serve with crackers or small biscuits as hors d'oerves 
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Shrimp ball 

Linda Raynor 


larae pkg cream cheese 
1/2 lb. shrimp 
1 to 2 tsp seasoning salt 
cdfiry - cut fine for crunch 

Mix and form ball. Pour cocktail sauce over and marinate 
In refrigerator for 2 hours. 


Great Granola 

Sue Parker 


8 cups regular rolled oats 

1 cup wheat germ 

2 cups flaked coconut 
1 cup chopped almonds 
1 cup brown sugar 

1 cup oil 


2 cups raw broken sun¬ 
flower seeds 
11/4 cups water 

1 1/2 cup honey 

2 tsp cinnamon 

1 Tbs vanilla 


Mix oats, wheat germ, coconut, al^nds. brown sugar 
and sunflower seeds In a large bowl until allare 
thoroughly blended. Heat water oil, honey, 
and vanilla over medium heat just to a bo , u 
boil. Pour liquid over dry ingredients fixing “ 

i.i-.arpfl Place 1/3 of mixture on a rimmed cookie 
« 300o about « ^ 
i rrtnl store in covered container* 

kee^Beveral nwntha: X.erlatloo add any dried fruit 
afte r baking * X also add sesame seeds snd csshews 

baking. 
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Basil Pesto 

Judy Nylin 

This is an uncooked seasoning that is good on Iresh 
pasta, a baked potato, rice or mines!rone soup. 

I grow basil plants in large tubs on the deck close to 
the kitchen. As the leaves mature I pick them and make 
a batch of pesto. I freeze it in ice cube trays and 
once frozen store the cubes in a large plastic container 
ready to use. I make pesto in a blender or you can also 
use a mortar and pestle. 

3 cups fresh basil leaves 

A large cloves garlic 

1/2 cup walnuts or pine nuts 

1 1/2 cup thinly grated parmesan cheese 

l 1/2 cups olive oil. 

Coarsely chop the nuts and set aside in a mixing bowl. 
Put oil, basil and garlic in the blender and chop until 
well mixed. Add this to the nuts and stir in parmesan 
cheese. Spoon into ice cube trays and freeze for future 
use. 


Pesto and Fresh Pasta with Chicken 

Slice an onion, green and red peppers, mushrooms and a 
tomato or two. Skin and cut into strips breast, or thigh 
pieces of chicken. 

In a large frying pan, saute the onion in a little olive 
oil, add the chicken and cook a few minutes unli 1 ball 
done. Add the other vegetables and continue sir frying 
until done. 

Add a little white wine and one cube pesto per person. 
Mix well to thaw pesto. 

Serve over frfesh pasta. Sprinkle parmesan on top. 



Crab Ring 

Beverley Wesllund 


1 0 oz pkg cream cheese; 

1 cup miracle whip 
1 cup finely sliced celery 
3 green onions, finely chopped 
1 61/2 oz can crab 

1 can cream of mushroom soup 
1 pkg untlavored gelatin 

Heat soup (undiIuted) and I et coo1; disso1ve geI a tin i n 
2—3 tablespoons cold water anil add to soup. Blend 
cooled soup mixture with other ingredients and pour into 
a ring mold. 

Serve with Wheat Thins or Triscuits. 



Instant Berry dam 

Martha I.erch 


1 1/2 cups whole berries 

(strawberries, raspberries, blueberries, blackberries 
or boysenberries) (thawed if frozen) 

3/4 cup sugar 

2 teaspoon lemon juice 
1/4 teaspoon butter 

Crush berries. You should have 1 cup crushed berries. 
In 3 quart casserole, stir berries, sugar, lemon juice 
and butter. Cook uncovered in microwave for 8 minutes 
stirring every 2 minutes until it reaches desired 
thickness. Store in covered jar in refrigerator. 



Appetizer Tortilla Pinwheels 
Linda Brown 


Yield: about 50 pinwheels 
Fi1 ling: 

1 8 oz dairy sour cream 

1 8 oz package cream cheese, softened 

1 A oz can diced green chilies, well drained 

1 A oz can chopped black olives, well drained 

1 cup grated Cheddar cheese 

1/2 cup chopped green onion 

Garlic powder to taste 

Seasoned salt to taste 

5-10 inch flour tortillas 
Fresh parsley for garnish 
Salsa 

Mix all of the filling ingredients together thoroughly. 
Divide the filling and spread evenly over the lorlillas; 
roll up tortillas. Cover tightly with plastic wrap, 
twisting ends; refrigerate for several hours. Unwrap; 
cut in slices 1/2 inch to 3/A inch thick. (An electric 
knife works best.) Discard ends. Lay pinwheels •flart 
on glass serving plate; garnish with parsley. Leave 
space in center of plate for small bowl of salsa if 
desired. 


Appetizer Smoked Salmon Spread 

Dona lluson 


1 15 oz can salmon 

1 teaspoon liquid smoke 
1 teaspoon lemon juice 
1 teaspoon chopped onion 
1/2 teaspoon fresh dill 

Dash each of Worcestershire, tabasco, salt and pepper 
Mayonnaise to bind 

Combine ingredients well and chill. 

Keeps very well (but never have leftovers!) 





Pocket Bread with Lentil Salad 

Janice McCargar 


Makes 12 pockets: 

Into large mixing bowl place: 

1 cup whole wheat flour 
1 cup white flour 
11/2 teaspoon sugar 
1 1/2 teaspoon salt 

1 pkg dry yeast (scant tablespoon) 

2 tablespoon oil 

Pour over and mix in well: 

1 3/A cup very warm water (120-130 degrees F) 

Continue mixing in white flour until kneadable. Knead 
well 10 minutes. Cover and keep warm 20 minutes. Punch 
dough down, shape 12 smooth balls. Cover and lei rest 
30 minutes. Heat oven to 500 degrees F. Roll or pat 
dough into flat circles. Place directly on oven rack 

3 or A at a time. Bake 2 to 3 minutes. Remove and cool 
on cake rack. 


Stuff with lentil salad: 

Cook 2 cups cleaned lentils in A cups water. When 
cooked (30-A5 minutes) drain to remove any excess 
liquid. Then season with lots of garlic, lemon juice, 
salt and pepper. Also add green onion and/or celery 
and/or green pepper and/or tomatoes - whatever sounds 
good and is available. 

Also good with slices of gouda cheese or dtained, sailed 
yogurt, or garbongo beans cooked, mashed and mixed with 
garlic and lemon. 


Jfeaill it as often as you. u/ish, 
a. ftofff memory never tuears < 



Nick's Calico Beans 

LaVonne Sturgill 


£ lb. bulk pork sausage 
1 large can baked beans 
1 large can kidney beans (drained) 

1 large can lima beans (drained) 

2 medium sized apples, pealed and sliced thin 
4 small onions (sliced) 

3 cloves garlic (crushed) 

2 cans tomatoe sauce (8 oz. size) 
h ?up brown sugar 
1 sp* chill powder 

F*y sausage until light brown, drain fat, mix with 
all remaining Ingredients* Spoon Into large *• 
casserole or bean pot (covered) Place In 350 
ore-heated oven for approximately If hours* 

Serves 10-12 


Pansssan Zucchlne Sticks 

LaVonne Sturgill 

Scrub small zucchini, cut length wise into 
thick sticks* Dip into beaten egg and a mixture 
of equal parts seasoned bread crumbs and parmesan 
cheese. Heat oil about £” deep In skillet, 
brown the strips very quickly, so they are crusty 
without and crisp within* Serve hot , with salt 
if desired* 


/may /niiwt Atacftu£>- 

iia airrZA. At&e/ifrtq fir* 




Gt/ru M,'n*xi&?C je<?jtAs, 






















Recipe Saver 

Hilda Butler Farr 

I clip them from the magazine 
And from the newspapers too, 

I gather them from the neighbors, friends ... 

And this Is nothing new. 

I take them down from radio 
And file them all away. 

From TV cooking schools I find new dishes day by day. 
What fancy menus do I plan from all the recipes; 

Oh I'll bake this and I'll cook that ... 

The family will I please 

And yet somehow I find myself repeating, so it seems 
The same old meals I've done for years 
The rest are in my dreams. 


Party Dessert 

MsrtKa Keller 

>3.05. pkg. chocolate chips Optional: More 

2 - T. sugar whipped cream. 

Z<z£gs. separated and beaten. # far the topf 
1 pint whipping cream, whipped 
1 medium &iz.e angel C eke 

Melt ctvoeo Utfi- chips and $u^<ar tn tap of do uble 
boiler U'hen soft and melted stir m the u/e/i 

beaten yolks. Cool 5 minutes. Fold m the 
sliff/y beaten egg whites. Be sure it »$ Cool, 
then fold in the whipped c.rea.m 
Break the an^ei cake \nt© bite Si— c pieces, spread. 
-■a of the cake pieces in. a buttered 10 x 15 inch, 
pan. Spoon B fthe chocolate mixture over the 
Cake, mi another layer of cake pieces and tne 
balance of the chocolate mixture.. Chill. 

Serve with more whipped Cream on top. 

Serves IZ bo Iff. 


Blackberry Pudding 

Jane Hartllne 


A good way to use your Sauvle Island Blackberries 
Fresh or Frozen! 



Toss together and put In bottom of baking dish: 

4 cups blackberries (or raspberries or^blueberries) 
1/4 cup sugar 
1 tsp lemon juice 

Mix together and sprinkle over fruit: 

1/4 cup sugar 
1/3 cup flour 
3/4 cup oatmeal 
1/4 cup butter 


Bake at 375° for 30 min. 


Chocolate Frangos 

Cherie Sprando 

1 cup soft butter 

2 cups powdered sugar 

4 sq. unsweetened chocolate, melted 
4 eggs 

3/4 tsp peppermint flavoring 
2 tsp vanilla 

3/4 cup chocolate wafer crumbs mixed with 1 Tbs butter 

Using mixer, beat butter and sugar until light 
and fluffy. Add melted chocolate and continue 
beating; add eggs, one at a time and flavoring. 
Sprinkle crumb mixture into bottom of 12 to 18 
cupcake liners. Spoon chocolate mixture over 
crumbs; freeze. Just before serving, remove liners 
(just peel off) Serve with whipped cream. 


Rhubarb- Strawberry Dessert 
Maxine Bergeron 

4 cups rhubarb (cut In 1" pieces) 

1 cup sugar 

l-3oz box of strawberry Jello 
1/2 pkg (2 cups white or yellow) cake mix 
1/3 cup margarine or butter, melted 
1 cup water 

cream or ice cream-optional 

Alternate layer of first 4 ingredients and water 
in 9x13 pan. Drizzle melted butter over top. 
Bake at 350° about 1 hour. Serve warm with 
cream or ice cream. 


G.G.'s Orange Custard 
Dessert or Salad 

Nancy Wheeler 

Mix: 1/2-3/4 cup sugar 
2 Tbs flour 
dash salt 

Add: 3/4 cup orange juice) 11EATED 
2 Tbs lemon juice ) 

Add slowly: 2 egg yolks 
1 Tbs butter 
rind of 1 orange 

Cook over double boiler until thick — Cool 
Fold in: 2 egg whites (beaten stiff) 

Fold in: 1/2 pt. (1 cup) Whipping Cream (whipped) 
Fruit: 1 quart jar royal ann cherries 
2 cups pineapple chunks 
2 cups min, marshmellows 
2 cups mandarin oranges 
1/2 cup blanched almonds 
Fold: Dressing over fruit 
Serves 12 


STRAWBERRY PIZZA 


Maydel Cashdollar 


Mix: 1 cup flour 

1/4 cup powdered sugar 
1 cube margarine 

Press into medium pizza pan. Bake 15 minutes 
at 325 . Cool. 

Cream together: 1 8-ounce cream cheese 


1/2 tsp vanilla 
1/2 cup sugar 


Beat until fluffy. Spread over crust. 

In saucepan put: 1 cup mashed strawberries 


4 Tbs sugar 
1 Tbs cornstarch 


Cook until clear. Cool. Spread on top. Cover 
with strawberries and whipped c 


Take 2 heaping cups of Patience 


1 heart full of Love 

2 hands full of Generosity 
a dash of Laughter 

1 head full of Understanding 

2 cup8 of Loyalty 


Recipe For Living 



Sprinkle generously with Kindness, add plenty of 
Faith and mix well. Spread over a period of a 
lifetime and serve everybody you meet. 



BLACKBERRY DUMPLINGS 


If you are lucky enough to find a patch of the 
early wild blackberries (some call then 
Mountain berries), you night try this recipe 
which has always been a favorite with my family* 

4 cups Mountain blackberries, sweetened to taste 
and slightly thickened (combine 2/3 to 1 cup of 
sugar with 3 Tbs flour and sprinkle over berries 
and stir gently until they are well blended. 

Heat In oven while mixing batter.) 

1 egg 1/4 cup sugar 

1/4 cup milk 2 Tbs cooking oil 

1/4 tap salt 1 cup flour 

1 rounding tsp baking powder 

Beat egg, add sugar and milk, cooking oil and 
salt. Add flour and baking powder. Drop on 
blackberries and bake about 30 minutes In 
350* oven. Serve warm. (Makes about 9 dumplings) 

YUMMY 

Millie Lerch 

1/2 cup brown sugar 1 cup butter 

1.1/2 cup flour 1 cup walnuts 

Mix and bake at 325* for 20 minutes. 

1 8-ounce cream cheese 1/2 cup sugar 
1 pkg whipped Dream Whip 1 tsp vanilla 

Mix cream cheese, sugar, and vanilla. Then 
add dream whip to cheese mix and put on cooled 
crust. Then cover with fruit topping, which 
is made like a pie filling. 


APPLE PIE CAKE 


Francelia Hugo 


5 large apples 1/2 cup sugar 

1 tsp lemon juice 

Thinly slice apples into well-greased 9-inch 
pie pan. Sprinkle with lemon juice and sugar* 

Topping: 1/4 cup butter 1/2 tsp baking powder 

1 egg 1/8 tsp salt 

1/2 cup flour 3/4 cup sugar 


Cream butter and sugar, add egg and mix together. 
Sift flour, baking powder, and salt and stir into 
creamed mixture (this will be real thick). Spread 
over fruit (drop with spoon and spread with 
knife). Bake at 350* for 45 minutes. 


YUMMY PEARS 


Alice Sprando 


2 cups water 
1 1/2 cups sugar 


2 tsp vanilla 
1/4 tsp salt 


Heat sugar mixture to boiling. Add 6 fresh 
pears peeled and left whole with stem on and 
simmer gently for 15 minutes. Remove from 
heat and cool in syrup. 



1 cup strawberry jam 1 Tbs lemon juice 
3 Tbs maraschino cherry juice 
Sour Cream 


Heat jelly or jam with lemon juice and cherry 
juice until smooth and cool. When ready to 
serve, place each pear in stemware or glass 
dish. Drizzle the jam sauce over pears. Add 
a dollop of sour cream. Yummy!!!! 


KRINGLE 


Sue Parker June Parker Linda Raynor 

1st Part: 1 Tbs water 
1 cup flour 
1/2 cup butter 

Mix. Pat or roll into 2-inch strips. Place 
on cookie sheets. (Linda just spreads entire 
amount on cookie sheet) 

2nd Part: 1 cup water 

1/2 cup butter 

Heat to boiling and remove. Add 1 cup flour 
all at once and stir. Cool slightly. Beat 
in 3 eggs one at a time. Add 1 tsp almond or 
other flavoring. Spread on finished part. 

Bake at 350° 55 minutes. 

Icing: 1 Tbs cream 
1 Tbs butter 

Heat. Remove from heat; add 1 cup powdered 
sugar. Stir, spread on Krlngle. Cool. Cut 
in serving pieces. (Linda puts almond 
flavoring in icing and tops with nuts) 

EASY COBBLER 

Mary Hollabaugh 

In 9xl3x2-lnch pan melt 3/4 cube of butter 
or margarine. 

In bowl mix: 1 cup flour 

1 cup sugar (or 7 pkgs artificial 
sweetener) 

1 cup milk 
3 tsp baking powder 

Pour mixture into pan. Over mixture pour 
4 cups sweetened fruit (drained) Bake at 
375° 30-40 minutes. 


Chocolate Roll 

Nancy Wheeler 


1/2 cup sifted flour 
1/2 tsp baking powder 
1/4 tsp salt 
4 eggs - 3/4 cup sugar 

1 tsp vanilla 

2 squares unsweetened 

2 Tbs sugar 
1/4 tsp soda 

3 Tbs cold water 

Sift together flour, baking powder and salt. Beat 
eggs and sugar In deep bowl until thick. Add flour, 
stirring well. Add vanilla. Melt chocolate over hot 
water. Remove. Add sugar, soda and cold water. 

Stir until thick. Fold into batter. Turn into 15"x 
10" to 14"xl7" pan lined with waxed pager to 1/2" of 
edge and greased. Bake 15 min. at 375 • Turn cake 
onto cloth. Cool. Spread with 1 pt. sweetened whipped 
cream and roll up. Frost with favorite chocolate 
frosting. 



Chocolate Delight — ^ 4> ft/ ^ 

Nancy Brown 

9x13 dish and bake at 375° for 10 min. 

1 cup flour \ 

1/2 cup butter 6x soft margarine 
1/2 cup chopped nuts 

Mix the above andNpress into dish. Lightly brown 
in oven (10 min). Set to cool 

Next mix 8 oz pkg cr^eam cheese and 1 cup powdered 
sugar. Spread over crust. 

Next mix a box of chocolate fudge pudding with 3 
cups of milk (instant pudding) Pour over cream 
cheese topping. This t)lll set quickly after placing 
in refrigerator. After pudding has set, top with 
whipping cream or cool whip and sprinkle with chopped 
nuts. 




SPICE TORTE 


Edna Graf 


Mix until crumbly: 4 cups flour 


1 cup butter or margarine 
1 1/2 cups white sugar 


Add: 1 egg 


1 tsp cinnamon 


1/4 tsp cloves 1 cup nuts 
salt 

1 lemon-juice and rind 

Add 1/2 cup milk or enough to make a stiff 
dough, that Is workable and holds together. 

Pat 3/4 of dough Into a 9 x 12 pan (greased) 
Spread with jam. (I prefer yellow jam of 
some kind) Take rest of dough, roll, cut In 
strips, and make lattice over top. Bake at 
350* about an hour. Cut in bars. 


MAPLE BARS 


Betty Newton 


1/2 cup sugar 
2 tsp salt 


1 cup milk, scalded 
1/2 cup shortening 


In large mixing bowl combine above Ingredients 
until shortening melts. In another bowl sprinkle 
2 packages yeast into 1/4 cup warm water and add 
1 tsp sugar. Stir until dissolved. To milk 
mixture add 2 beaten eggs and the yeast mixture. 
Gradually add 4 1/2 cups flour. Turn out dough 
on floured surface and knead until smooth. Put 
in greased bowl and let rise till doubled. Punch 
down. On floured surface, roll dough in 
rectangle and cut to desired size. (I use a 
pizza cutter) Let rise. Deep fat fry at 375 
raised side down first. Turn once. Frost with 
powdered sugar frosting flavored with mapleine. 


Sugared Nuts 

Gladys Wheeler* 

1 cup brown sugar (firmly packed) 

1/2 cup white sugar 
1/2 cup sour cream 


Combine and mix well over warm heat; It will be 
smooth and creamy. After a few minutes, turn to 
medium heat. Cook only to soft boil stage (cold 
water test). It won't take but a few min. Add 
1 tsp vanilla and 2 cups walnuts. Pour on waxed 
paper and separate. . 

Pink Popcorn 

Taylor Walsh 

5 cups slightly salted popcorn 
1/2 cup granulated sugar 
1/2 cup water 
red food coloring 
1 1/2 Tbs confectioner's sugar 







Put popcorn into very large bowl. In 1 qt 
saucepan, combine granulated sugar and water. 

(if using candy thermometer, set in place) Stir 
over low heat until sugar is dissolved; then cook 
gently to 238°, or until .a little mixture in 
cold water forms a ball. Remove from heat; then, 
witfc a little red food coloring, tint delicate 
pink. Pour over popcorn; stir until well coated. 
Sprinkle confectioner's sugar, stirring until 
syrup "sugar". Turn onto waxed paper; sqpurate 
grains. 




Carmel Corn 


'' 2 cups brown sugar 

1/2 cup white syrup 
2 cubes butter 
1 tsp salt 



Boil 5 min*, stir in 1/2 tsp soda, 1 tsp butter flavor 
Four over 3 quarts of popped corn* Bake 1 hour at 
250°, stirring every 15 min. Stir as it cools. 

Stores well in plastic bag or tupperware. 


Marashlno Cherries 

Betty Newton 

6 cups very firm, light colored cherries 
5 cups sugar and 1 cup water 
•2 Tbs (1 ounce) red food coloring 
1 tsp almond flavoring 

Pit cherries and cover with a solution of 2 Tbs salt 
and 1 tsp alum to each quart of water necessary to 
cover cherries. Soak overnight in alum solution. 

. Drain and wash very thoroughly and carefully to 
remove salt. Bring sugar and water to boil. Add 
cherries and b^ing Just to boiling point. Do not 
allow to actually boil. Take from heat. Add red 
food coloring and flavoring. Mix well and return 
to heat. Bring just to boil again. Take from heat 
and let stand overnight. Next morning, bring just 
to boll, but don't allow to boll. Seal Immediately 
in hot sterilized jars. 




lo 


JUNIE'S PEANUT BRITTLE 


June Parker 


1 1/2 cup sugar 


1/2 cup water 


1/2 cup Karo syrup (light) 

Cook to 270*. Add 1 cup fresh Spanish salted 
peanuts. Cook to 310*. Remove from heat and 
add: 


1 Tbs butter 


1 1/2 tsp soda 


1 tsp vanilla 

Pour into buttered cookie sheet and spread thin 
with back of spoon. Cool and break into pieces. 


APLETS 



Virginia Smith 


Soak two envelopes of Knox gelatin in l/ 2_cu p 
hot applesauce for ten minutes. Meanwhile, 
put 3/4 cup hot applesauce and 2 cups white 
sugar in pan and bring to boil . Add gelatin 
mixture and boll fifteen mir.utes, stirring 
constantly. Remove and add 1 tsp vanilla and 
1/2 cup coarsely chopped walnuts. Pour in 
greased pan, let stand for 24 hours at room 
temperature. Cut in squares; roll in powdered 
sugar. Store in dry place and let age for a 
few days. 
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PENUCHE 


Linda Wheeler 

Combine In saucepan—2 cups brown sugar (packed) 
1 cup sugar 

1 cup cream or whipping cream 

2 Tbs light corn syrup 
1/4 tsp salt 

Stir over medium heat to dissolve sugar. Cook 
to 234° or until a little dropped in cold water 
forms a soft ball. Stir occasionally. Remove 
from heat. Add 2 Tbs butter. Let stand without 
stirring until bottom of pan Is lukewarm. Add 
1 tsp vanilla and beat until creamy. Mix in 
1/2 cup chopped nuts. Pour into greased 8-inch 
or 9-lnch square pan. Cut into squares. This 
makes 36 (1 1/2-inch) pieces. 


PEANUT BUTTER FUDGE 

Alice Sprando 

10 large marshmallows 1 tsp vanilla 

2 cups sugar 1/4 pound butter 

1 small can evaporated milk 1/2 cup peanuts 
3/4 cup peanut butter (crunchy) 

Put marshmallows, sugar and milk over medium 
heat. Stir constantly until boiling. Boil 
exactly six minutes. Remove from heat and pour 
over rest of ingredients which are In a bowl. 
Beat until creamy. Pour into greased pan. Cut 
in squares when cool. About 65 pieces and 
"500 calories per piece". 


HONEYED SESAME CANDY 


Virginia Smith 


Combine 2 cups sesame seeds and 1/2 cup unsalted 
peanuts. If not already roasted, spread In 
thin layer on cookie sheet and toast In 350° 
oven for about 15 minutes, stirring occasionally. 

In 10 to 12 Inch skillet, combine 1/2 cup each 
honey and firmly-packed brown sugar. Boll over 
medium heat for two minutes, stirring constantly. 
Remove from heat and immediately add seeds and 
nuts. Mix well. Turn into buttered 9 x 13-inch 
baking dish. With buttered fingers, press candy 
flat. Cool at room temperature about 15 minutes. 
Remove from pan with large spatula. Use long 
knife to cut candy into 1 x 2-inch pieces. In 
about two hours, wrap individually in clear 
plastic film. Store at room temperature. 



FUDGE 


3/4 cup canned milk 

2 cxtps sugar 

10 cut up marshmallows 


Bring to boll and cook over low heat. Boil 
six minutes, stirring constantly. Pour hot 
mixture over 

12 ounce package milk chocolate chips 
1 cube butter 

Beat two minutes with mixer. Add 1 cup chopped 
nuts. Pour into greased 9 x 9-inch pan. 
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CHOCOLATE ALMOND TOFFEE 


Linda Raynor 


1 pound butter 

2 1/2 cup8 sugar 

8 ounces semi-sweet chocolate 

8 ounces sweet German chocolate 

1/2 cup silvered almonds, coarsely chopped 

1 cup silvered almonds, finely chopped 


Lightly butter Jelly roll pan and set aside. 
Combine butter and sugar in 4-quart saucepan. 

Cook over medium heat. Stir with wooden spoon 
until mixture starts to bell. Cover and cook 
for three minutes. Remove lid and continue to 
cook until mixture reaches 290*. Add coarsely 
chopped almonds and pour into pan immediately. 
Cool about 30 minutes. Meantime, put chocolate 
in top of double boiler and melt over hot water 
(not boiling). Stir until smooth. Spread half 
over toffee and sprinkle with half finely chopped 
nuts. Press nuts in. Refrigerate until set, 
then invert on foil and repeat with chocolate and 
nuts. When set, break into pieces. 


FRUIT LOOPS 


M. Givens 

1 1/2 cups Fruit Loops Cereal 
1 1/2 cups marshmallows 
1/2 cup candied cherries 
1/2 cup nutmeats 
1 pound almond bark. 

Melt bark over hot water. Then mix together. 
Drop on waxpaper. 



MICROWAVE PEANUT BRITTLE 


Maydel Cashdollar 

In 4 cup Pyrex measuring cup put - 1 cup sugar 

1/2 cup white syrup 

Stir with wooden spoon (leave In while cooking). 

Cook on full power 4 minutes. Add 1 cup salted 
roasted peanuts and cook full power 3 to 5 minutes 
(until lightly brown), remove, and add 1 tsp 
vanilla and 1 Tbs butter. Cook full power 30 
seconds to 1 minute, remove and stir In 1 tsp 
soda. Pour on well-greased cookie sheet. Let 
cook and then break In pieces. 


FUDGE 


Linda Raynor 

4 1/2 cups sugar 1/8 tsp salt 

1 large can evaporated milk 2 Tbs butter 

Combine above and stir constantly. Bring to 
boll and boll 6 minutes. 

Add: 1 large jar marshmallow cream 

12-ounce package chocolate chips 
4 squares unsweeted chocolate 
2 cups nuts 

Mix and turn Into two greased 8-lnch square pans 
or greased 9 x 13-inch pan. 


Cun-eL XAt // ^ 


Almond Roca 

Maydel Cashdollar 


1 lb. butter 

2 cups sugar 

8 Hershey bars 

3/4 cup chopped walnuts 


Combine butter and sugar In large, heavg pan. 

Stir and heat until mixture reaches 300°, 
careful to heat slowly at first and don't get too 
hot or It will bum. Pour mixture Into greased 
9x13 pan which has had chopped nuts sprinkled on. 
Put chocolate bars on top of mixture. Spread 
with knife and sprinkle with nuts. Cool and 
cut. 


Peter Pans 

Linda Wheeler 

1 pkg (6 oz) chocolate chips 

1 pkg (6 oz) butterscotch chips 
1/2 cup margarine 

3/4 cup peanut butter 

2 cups miniature marshmallows 
6 oe peanuts 



Put chips, margarine and peanut butter into 8x12 
glass baking dish. Microwave 2-3 min. until 
everything is melted, (or may be melted In double 
boiler on range) Stir well, cool, then add marshmellows 
and peanuts, refrigerate. When firm, cut Into small 
squares. Makes 48 or more pieces. 



Layered Orange Gelatin Fluff 

Frances Reeder 


2 pkgs (3 oz) orange jello 
2 cups boiling water 

1 can cold water 

1 can (6 oz) frozen orange juice concentrate 

thawed 

A tablespoons fresh lemon juice 

J/2 teaspoon vanilla 

Whipped cream or whipped topping 

Dissolve jello in boiling water. Add cold water to 
range concentrate to make 2 cups. Stir into gelatin 
mixture. Stir in lemon juice and vanilla. Chill until 
thick as unbeaten egg whites. Spoon mil 1 1 /2 cup into 
large mixer bowl and set aside. Spoon remaining gelal in 
into serving dish wiih about 6 cup capacity* Chill, 
Whip gelatin in mixer bowl at. high speed until light, 
fluffy and almost double in volume - about 10 minutes. 
Four over gelatin in serving dish - chill until set. 


Cranberry Sherbet 

Barbara A. Wilson 


1 pound cranberries 

2 1/2 cup water 
2 cup sugar 

A tablespoon lemon juice 
Set aside: 

1 tablespoon plain gelatine dissolved in 1/2 cup cold 
water. 

Cook cranberries in water until berries stop popping. 
Strain, add sugar and heat until dissolved. Add 
gelatine. Cool, stir in lemon juice. Pour into shallow 
pans. Freeze, stir occasional ly after part i a I 1 y I ro/.en. 

Top with whipped cream and/or mix with above and freeze. 
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Delicious Blueberry Dessert 
Martha Lerch 

Melt, mix and cool: 

24 large marshmallows 
1/2 cup milk 

7 1/2 x 11 1/2 Pyrex Pan 
Crust: 

20 graham crackers - crushed 
1/4 cup melted butter 
Press into pan and chill 

Filling: 

Whip 1 cup whipping cream and add to marshmallow mix. 
Pour 1/2 of this mixture over crumbs. Refrigerate urit i I 
set. 

Pour l can Blueberry filling (or make your own) over the 
marshmallow mixture. 

Pour the remaining half over the blueberry filling. 
Refrigerate. 



Easy Apple Crisp (10-12 people) 

Toni Marie Williams 

6-10 clean sliced apples (any kind work) 

1 cu^Amargarine 
l teaspoon cinnamon 
1 cup brown sugar 
1 cup flour 

Mix with fork till crumbly and sprinkle over apples in 
ungreased rectangular baking pan. 

Bake at 350 degrees for 1/2 hour 

Serve warm with a scoop of vanilla ice cream. 
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Lemon Dessert 

Shirley Larson 


1 1/2 cup flour 

2/3 cup pecans or walnuts 

3/4 cup margarine or butter 

Combine and press in a 9x13 pan. Bake at 325 degrees 
about 15 minutes. Do not brown. Cool 

0 oz cream cheese 

1 cup powdered sugar 

1/2 large cool whip or dream whip with 1/2 cup milk 
Beat until smooth and spread on cool crust 

2 1/2 cup milk 

2 small pkgs instant lemon pudding 

For better flavor add 1 to 2 tablespoon fresh lemon 
juice after mixture thickens. 

Combine and pour over cheese layer. Let set well. 
Spread the rest of the cool whip on top or whipping 
cream. Sprinkle with chopped nuts. 
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Warm citrus fruits in the microwave on high for 30 seconds 
for more juice and flavor. 
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Veal Cutlet Parmigiana 


Charlotte Brown 


Veal cutlets 
Flour 

Eggs, beaten (1 egg for every 2 or 3 cutlets) 

Fine bread crumbs 
olive oil 
butter, melted 

slices of Parmesan or Romano cheese 

Cut veal Into 3x5 Inches. Pound them thin. Dip 
cutlets into flour, then Into egg, and then press 
Into bread crumbs, coating both sides. Do this twice. 
Place olive oil and butter in skillet and heat. Add 
cutlets and saute' on each side about 6 minutes. Pour 
layer of sauce on bottom of casserole. Lay cutlet 
on top and spoon a little more sauce over them. Place 
sliced cheese on top of each cutlet and sprinkle 
lightly with salt and pepper. Spoon more sauce over 
all, covering meat entirely. Sprinkle top with 
grated cheese. Bake 20 minutes. Serve immediately. 

Sauce for Veal Cutlet Parmigiana . 

Cook 1/2 cup chopped onion 

3 cloves garlic (mashed) in 2 or 3 Tbs olive oil 

Add: 1/2 pound fresh mushrooms (sliced, saute' with 
onions and garlic. 

Add: 2 large cans solid pack tomatoes and juice 
(chopped) 

1-12 ounce can tomato paste 
1 can tomato sauce 
1/2 cup red wine 

1 tsp parsley 1 tsp basil 

1 Tbs oregano 
1 Tbs Italian seasoning 

Simmer sauce about 4 hours. 




Meat Loaf with Celery 


Margaret Stevens 


1 pound ground round 
1 tsp salt 

1/2 tsp freshly ground 


blackpepper 
2 slices bread made 


1/4 cup chopped parsley 

1 egg, lightly beaten 

2 Tbs butter 

3/4 cup finely chopped 


into crumbs 

1/8 tsp chopped fresh or 


onion 

1/2 cup finely chopped 


dried thyme 


celery 

4 slices bacon 


1. Preheat oven to 350° 

2. Place meat in a mixing bowl and add salt, 
pepper, bread crumbs, thyme, parsley and one 

egg* 

3. Meanwhile, melt the butter in a saucepan and 
add the onion and celery. Simmer gently, stirring 
occasionally, until onion is wilted. Cool slightly 
and add to meat mixture. Mix all together with 
the hands. Shape the mixture into an oval loaf. 

4. Rub an ovenproof pan or skillet with butter and 
place meat loaf in center. Cover with bacon slices 
and bake for 1 to 1 1/4 hours. Let the loaf rest in 
warm place for 20 minutes, then slice and serve .\ . 


Quiche Lorraine 


Mary Hollabaugh 


9 inch pie crust - unbaked 

1/2 pound bacon, fried and crumbled 

1 cup swiss cheese, shredded (4 ounces) 
1/3 cup minced onion 

4 eggs 

2 cup light cream (or 1 cup cream and 
1 cup milk) 

3/4 tsp salt 1/4 tsp sugar 

1/8 tsp cayenne red pepper 


Quiche Lorraine continued 


Sprinkle bacon* cheese and onion alternately Into 
pastry shell. 

Combine eggs, cream (milk) and seasoning and pour 
into shell. 

Bake 15 minutes at 425* then reduce heat to 300* 
and bake another 30 minutes until knife inserted 
comes out clean. Let stand 10 minutes before cutting. 


Salmon Pie 


3 eggs 
1 cup milk 

1 pound canned salmon 

1/2 cup chopped mushrooms 
1/4 cup chopped celery 
salt, pepper, little dill weed, ripe olives 
grated cheese 

Beat above ingredients together. Pour Into pie 
shell. Put on top crust. Bake at 425* for 
15 minutes then reduce heat to 350° for 30 minutes. 



Nancy Bragg 


Japanese Chicken 

Marge Bechtol 

Flour 2 1/2 pounds cut up chicken. Meaty pieces, 
breast and thighs 

2 Tbs red wine 4 Tbs butter 

1 tsp ginger 1/2 cup soy sauce 

1/2 cup water 1/4 cup brown sugar 

1 can crushed pineapple 

Brown chicken at 375°. Mix other Ingredients. Pour 
over chicken and simmer 50 minutes at 200*. Serve with 
rice. 


Skillet Chops and Rice 


Diana Dotson 


4 large chops 
salt and pepper 
2 Tbs Wesson Oil 

1 medium onion, chopped 
1/2 cup sliced celery 

2 cups water 
2 Tbs sugar 

1 1/2 tsp salt 

1 tsp dry mustard 

2 (8 ounce) cans tomato sauce 
1 cup uncooked rice 

1 (10 ounce) package frozen peas, thawed 

Sprinkle chops with salt and pepper. Brown both 
sides in hot Wesson oil in large skillet. Remove 
chops in same skillet, saute onions and celery until 
golden. Add water, sugar, seasonings and 1 can 
tomato sauce. Bring to boil. Stir in rice. Place 
chops in rice mixture. Cover tightly and simmer 
30 minutes or until chops are almost done. Add peas 
and pour on remaining can of tomato sauce. Replace 
cover and cook 15 minutes longer. 


Spicy Pickled Prawns 

Peggy Steiner 

Mix and bring to a boil: 

2 cups of cider vinegar 
1/2 - 3/4 cup of rock salt 
4-5 cups of water 
3-4 ounces of mixed pickling spice 
(wrapped and tied in cheese cloth) 

Now taste and adjust as you like. 

Add from 2-5 pounds of medium size prawns 
and boil 10 minutes in the shells. Chill 
2 hours to 2 days in brine. Improve with age. 


Sweet and Sour Meatballs 


Betty Brown 


2 pounds ground beef 

1 1/2 tsp poultry seasoning 

2 eggs beaten 

2 Tbs cornstarch 
1 tsp salt 
1 tsp lemon pepper 
1/2 cup chopped onion 
1/2 tsp sugar 

Mix well. Form about 36 balls. Saute 1 till lightly 
brown. Drain off all fat. 

Sauce: 

1 15 ounce can pineapple chunks (drain) 

2 tsp soy sauce 

3 Tbs vinegar 

2 Tbs water 
3/4 cup sugar 

3 Tbs cornstarch 

1 large green pepper (cut in 1 inch squares) 

Combine pineapple juice, soy sauce, vinegar and water, 
sugar and cornstarch. Cook over medium heat until 
mixture thickens. Add meatballs, pineapple chunks 
and green pepper. Simmer on low heat for about 
5 minutes. Serve over rice. 



Quick Hamburger Hash 


Peggy Steiner 

Soy sauce gives this dish fresh, zesty flavor 

3 Tbs bacon fat or salad oil 

1 pound ground chuck 

1/2 medium sized onion, chopped 
1/4 tsp salt 
dash of pepper 
1/4 cup soy sauce 

2 cups shredded raw potatoes 

V 

Heat fat In a large frying pan. Crumble In the 
ground meat; add onions, and brown until onions 
are golden. Stir In salt, pepper and soy sauce. 
Mound potatoes over meat, cover pan. Turn heat 
to medium low and cook for 20 - 25 minutes, 
stirring occasionally from the bottom. 

You can serve the hash at this point. The potatoes 
will be done., but not crisp. If you prefer crisp 
potatoes, remove the cover after 20 minutes of 
cooking and continue to cook, stirring until the 
potatoes brown slightly on all sides. 4 servings. 


Spareribs 


Ethel Hall 


1 1/2 pounds sparerlbs 
salt and pepper 
1 onion 

1/4 cup tomato juice or water 

Brown over low heat In a heavy skillet or baking pan. 
Turn to brown evenly. Add water or tomato juice and 
sliced onion. Cover, bake In moderate oven 1 1/2 hours. 
Add a little more water If necessary to keep ribs 
moist but brown. Serve with applesauce or other sweet 
sour fruit. 


Goulash 


Terl DeSylvia 



(Good made with wild meat) 

2 pounds beef chuck (cubed) 

2 pounds onions (sliced) 

2 tsp salt 
2 Tbs paprika 
2 tsp caraway seed 
1/8 tsp pepper 
1 bay leaf 

Brown meat on all sides. Add rest 
ingredients (no water) Simmer 2 1/2 hours. 
Serve with noodles. 


Real Hungarian Goulash 


Jacky Cummings 

3 pounds boneless beef chuck or 
3 1/2 pounds bone-in chuck 
3 pounds large onions, cut In chunks 
(about 7 cups) 

1 Tbs salt 
1/2 tsp pepper 

2 Tbs paprika 

Cut meat Into 1 Inch cubes. Discard bone and fat. 
Put meat, onions, salt, pepper and paprika in 
large heavy kettle. Cook over medium heat for about 
20 minutes, stirring often. Cover and simmer for 
2 hours, stirring occasionally. Uncover and simmer 
until liquid cooks down to gravy consistency. 

Garnish with parsley and serve on noodles with 
generous dollop of sour cream. Sprinkle with 
paprika. 6 servings. 
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Stuffed Cabbage Rolls 

Virginia Smith 


12 large cabbage leaves 

1 1/4 lb. ground beef 

2 tsp salt 
1/2 tsp pepper 

1 cup cooked rice 
1 small onion, chopped 


1 egg 

1/2 tsp thyme 
2-8 oz cans tomato 
sauce 

1 Tbs brown sugar 
1 Tbs lemon Juice 


Pour boiling water over cabbage leaves and cover with 
lid until wilted. Trim thlc base of leaves to 
make thinner. Combine next 7 Ingredients. Divide 
equally between leaves. Roll up, tucking edges of 
leaves in. Fasten rolls with toothpicks or skewers. 
Spread rolls In single layer In pan such as electric 
skillet. Pour remaining ingredients over rolls and 
simmer 1 hour, basting occasionally. 


Ham-Broccoli Bake 

Nancy Wheeler 


4 eggs 

1 cup buttermilk 
2-4 cups cubed ham 
1/2+ salt 

1 lb. (2 cups) small-curd creamed cottage cheese 
2-10 oz pkg broccoli, thawed and well-drained 
( or 1 1/2-2 lb. fresh broccoli, trimmed and blanched 
in boiling water, drained and chopped) 

1/2 cup chopped onion 

1 medium tomato, thinly sliced (or 1/2 cup sliced 
cherry tomatoes) 

1/2 cup (4oz) shredded mozzarella cheese 

Beat eggs and buttermilk in large bowl. Add ham, 
salt, cottage, broccoli and onion; stir to blend. 

Turn into two well-greased pie plates or quiche 
dishes or Into one 9x13 baking dish. Bake at 350<> 
for 35 min. Top with sliced tomatoes and cheese; 
continue baking 10 min. 


5 Hour Beef Stew 

Alice Sprando 


1/2 tsp pepper 
4 potatoes (chunks) 

4 cups water 

1/2 cup cooking sherry 

1 pkg frozen peas 


2 lb* beef cubed 
5 carrots cut in chunks 
5 stalks celery cut on bias 

3 large onions sliced 

1 green pepper 

2 bay leaves 
1 Tbs salt 

Do not brown beef. It will brown beautifully while 
cooking. .Put all.ingredients in large pot, except 
peas and bake at 300° for 5 hours-covered. 

Add peas a few minutes before the 5 hours is up* 
Top with herb dumplings if desired. 


Herb Dumplings 

Alice Sprando 

1 1/2 cup flour 3/4 cup milk 

2 Tbs baking powder 1 tsp parsley 

1/2 tsp salt 1 tsp onion flakes 

2 Tbs shortening (cut in) 1/2 tsp thyme 

Mix all together and drop on top of stew. Cook 
uncovered 10 min. and then covered 10 min. 
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Korean Barbeque 

Leonard Yoon 

Marinate 2 pounds of VERY thinly sliced round 
or flank steak overnight in the following mixture: 

3/4 cup soy sauce 
1/4 cup oil 
2 Tbs sugar 

2 Tbs roasted sesame seed (optional) 

6 cloves garlic 

1 tsp crushed red pepper 
1/2 tsp black pepper 

2 green onions, chopped 

Barbeque over charcoal or broil in the oven. 


Hamburger Puffs 

Kathy Anderson 


1 large onion chopped 
1 Tbs butter or oil for frying 
4 large slices of bread 

1 cup milk 

2 eggs beaten 

1/2 green pepper, chopped fine 
1 tsp salt 
1/4 tsp pepper 
1 pound ground beef 

Saute onions in butter until lightly browned. 
Crumble bread into milk and let stand until milk 
is absorbed. Add onion and remaining ingredients 
to bread and milk. Mix well and press patties into 
greased muffin tins. Makes 8 - S meat puffs. 

Allow to set for 15 minutes. Bake in hot oven - 
400° for 25 to 30 minutes. Place muffin tin on 
cookie sheet. Serve with prepared gravies or with 
catsup. 





"On the Wing" Appetizers 


Florence Lyons 

1/2 tsp salt 1/2 tsp ground ginger 

1/4 cup soy sauce 1 Tbs lemon juice 

1/4 cup spiced peach syrup 5 drops tabasco 
2 Tbs sugar 1 large clove garlic 

1/3 tsp monsodium glutamate (minced) 

30 chicken wing drums 

Cut wings into 3 pieces. Brush generously with 
marinade made from above ingredients. Combine. 
Roast in rack over foil in 350° oven for 1 hour. 
Baste and turn frequently. Cool before serving. 


Chicken Parmesan 

Ihncy Brown 


1 chicken cut in pieces 
2/3 cup corn flake crumbs 
1/2 cup grated Parmesan cheese 
1 cup butter 
salt and pepper 

Wash and dry chicken pieces. Mix corn flake 
crumbs and cheese. Melt butter. Dip 
chicken pieces in melted butter and roll in 
crumb mixture. Put in large flat baking dish. 
Season with salt and pepper. Cover with foil 
and bake at 375® for 45 minutes. Remove foil 
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French Fried Shrimp 


Peggy 

1 cup sifted all-purpose flour 
1/2 tsp sugar 
1/2 tsp salt 
1 slightly beaten egg 

1 cup ice water 

2 Tbs salad oil 

2 pounds fresh or frozen shrimp in shells 

Combine ingredients except shrimp. Beat smooth. 
Shell shrimp. Leave last section of tail intact. 
Dry shrimp well. Dip into batter. Fry in deep 
hot fat (375*) til golden. Drain 



This is also excellent batter for all vegetables 
and other fish that fries firm, especially with 



tempura sauce. 


Mock Chow Mein 

1 pound ground beef 

2 cups diced celery 
1 cup diced onion 

Brown the above and add: 


X can cream of celery soup 
2 cups hot water 
1 cup uncooked rice 
1/4 cup soy sauce 
a little pepper - no salt - 
in soy sauce 


enough 




Place in baking dish and bake 1 hour at 350° 


Dollarwise Skillet 


1 pound ground beef 
1 cup cooked rice 


1 can (1 pound) 
1/4 cup chopped 

1 egg 

2 Tbs milk 
3/4 tsp salt 
1/8 tsp pepper 
2 Tbs margarine 


kidney beans 



6 cups ehopped cabbage 
1/2 cup green pepper 
strips 

1/8 tsp paprika 
1 can (10 3/4 ounce) 
cheddar cheese soup 
3/4 cup milk 


Combine meat* rice, beans, onions, eggs, milk and 
seasonings in a large dish. Mix well and shape mixture 
into 12 balls. 

Melt margarine in large skillet. Add meatballs. 

Brown evenly on all sides. Add cabbage, green pepper 
and paprika. Cover and simmer for 15 minutes. Serve 
over meatballs. 


Salmon Patties 

1 can pink salmon (15-16 ounce) 

1 egg 

1/3 cup minced onion 
1/2 cup flour 
1 1/2 tsp baking powder 
1 1/2 cups Crisco 

Drain salmon. Set aside 2 Tbs of the juice. In a 
medium bowl mix salmon, egg, and onion until sticky. 
Stir In flour, add baking powder to salmon juice. 
Stir into salmon mixture. Form Into small patties 
and fry until golden brown (about 5 minutes) in hot 
Crisco. Serve with tartar sauce or Caesar salad 
dressing. 


Meatballs over Mashed Potatoes 

Jackie Matthews 


1 lb. hamburger 

2 small onions 

1 cup mushrooms 

2 eggs 

2 pieces bread 

salt, pepper, and garlic to taste 
2 pkg. onion soup mix (Liptons) 

2 pkg. mushroom gravy (instant) 

\ T. Kitchen Bouquet 

In a large bowl, mix the hamburger, eggs, 
onions, bread, one package of onion soup 
(Liptons), and spices. Form into meatballs 
the size of "a jack ball". Brown in a large 
fry pan on medium heat, turning to even 
browning. Mix in a separate bowl the 1 pack¬ 
age of Lipton soup mix with the 2 packages 
of mushroom gravy mix. Add a little Kitchen 
Bouquet for color (about ^ Tbsp.). 

NOTE : When mixing the gravies, instead of 

3 cups water, use only 2. This causes the 
gravy to be thicker. Pour this over the 
meatballs along with the cup of mushrooms. 
Stir frequently about 15 minutes. Dish over 
mashed potatoes. Serves 4. 
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Cornish Game Hens (2) 

Marie L. Colasurdo 

Prepare marinade a day before 
1 cup soy sauce 
1 cup vegetable oil 
1 cup white wine 
\ t. ginger 

1 medium onion chopped or 1 t. dry onions 
1 clove garlic, minced 
\ t. black pepper 

Place split hens in a ziploc breezer bag. 

Pour marinade over hens and seal. Let then 
marinade for several hours or, preferably, 
overnight. Preheat oven to 350 degrees. 

Place hens in roasting pan and pour a little 
marinade over them. Bake 1 hour, uncovered, 
basting occasionally. Save the marinade in 
refrigerator and use it in the same way for 
chicken breasts. Broil the breasts - delicious. 


Dona's Linguini and Clam Sauce 

Dona Huson 


6 T. olive oil 
6 T. butter 

3 cloves garlic, finely chopped 

4 T. shallots, finely chopped 
3/4 cup clam juice 

\\ cup minced clams 
\ cup parsley, finely chopped 
3/4 lb. linguini noodles, cooked 
parmensan cheese, freshly grated 


Heat oil and butter, add garlic and shallots. 
Saute low heat until lightly browned. Add 
clam juice and simmer about 5 min. Stir in 
clams and parlsey. Blend with cooked noodles? 
top with grated cheese. Served with hot 
french bread - serves six nicely. / 



Salmon Loaf 

Wendy Brown 


1# can salmon 
1 cup grated cheese 
\ cup chopped ripe olives 

1 cup bread crumbs 
3/4 cup milk 

2 eggs, beaten 

1 tsp. salt 
% tsp. pepper 

2 T. butter or margarine, melted 

2 T. each, chopped parsley and onion 

Flake salmon. Combine with rest of ingredients. 
Press into greased loaf pan and bake in 350 
degrees oven 30 minutes. Serve hot or cold. 



Wild Rice Meat Balls 

Dick & Regi Nachbar 

1# ground deer, elk, Bighorn sheep, or caribou 
(if you must, use ground beef!) 

% cup chopped onion 
\ cup wild rice (steeped once) 

1 tsp. seasoning salt 
\ tsp. garlic powder 

\ tsp. poultry seasoning 

2 dashes ground pepper 
1/3 cup oat bran 

1/3 cup milk 

Mix. Put meatballs in casserole dish. Cover. 
Microwave 5 min. (or brown in pan) Mix 1 can 
cream of mushroom soup & 1 can water. Pour 
over meat balls. Cover. Bake \\ hr. at 250. 


Special Pot Roast 

Dorothy Rick 

Put holes with a fork in a 4# Pot Roast (blade 
or 7 bone) and sprinkle with water. Spread on 
a non-seasoned tenderizer and immediately brown 
on both sides in a hot broiler, 

Put in pot? spread on 3 tablespoons of Kraft 
Old Hickory Bar-be-que sauce? sprinkle with 
1 package of Mrs. Grass Onion Soup? sprinkle 
with minced dehydrated garlic. Addl% cup of 
water and cover tight with lid or foil. 

Bake at 325 to 350 degrees for 2 hours. Then 
add carrots and potatoes and bake another hour. 


Chicken with Duck Sauce 

Penny Provost 

Line casserole with aluminum foil. 

Place 10-12 meaty pieces of chicken in casserole 
and cover with sauce made of: 

1—8 ounce bottle Wishbone and Russian 

dressing 

1-8 ounce jar apricot preserves 
2 envelopes Lipton Onion Soup 

Spread over chicken and bake uncovered at 300 
degrees for 2 hours. 




Honey - Garlic Pork 

Kim Peterson 

4 thick boneless pork loin 
% cup lemon juice 
% cup honey + 1 T. 

2 T. soy sauce 

1 T. brandy 

2 cloves garlic, minced 

Combine marinade ingredients and pour over 
chops in a heavy-plastic bag or bowl. Seal. 
Refrigerate 4-24 hours. Remove chops from 
marinade and reserve. Broil chops 5" from 
heat source, turning once 12-15 minutes and 
basting occasionally with reserved marinade. 
Don't overcook. Double the marinade for more 
pork chops. 



Chicken Chili for the Crockpot 

Sharon Smith 


% lb. dry pinto or kidney beans (two 16 oz. 

cans red kidney beans, drained, may be 
substituted for dry beans 
2 - 14% oz. cans tomatoes 
2 lbs. chicken pieces, cooked 
2 medium onions, chopped 

1 green pepper, chopped 

2 cloves garlic, crushed 

3 T. chili powder 
1 t. pepper 

1 t. cumin 
salt to taste 


put all Ingredients in crockpot ln °^® r , 

listed. Stir once. Cover and cook low 10-12 

hours or high 5-6 hours. 





Sweet & Sour Chicken (India Style) 

Mabel Dudley 

3 lbs. chicken (legs, thighs or wings) 

1/3 to ^ cup of flour 

Dredge chicken in flour - Brown in 
3 T. oil 

Remove chicken - Add 

1 T. oil 

2 onions, sliced 

3 large cloves garlic, pressed 
Cook till brown - Add 

2 T. sugar 

2 T. ginger, finely chopped 
1 T. paprike 
1 T. ground tumeric 
1 t. ground coliander 
\ t. cardamom 
\ t. pepper 
\ t. cayenne pepper 
Cook 1 minute - Add 

1/3 cup red wine vinegar 
1-13 oz. can chicken broth 
Add chicken - Simmer 30 minutes or until 
tender. Remove chicken - skim broth - add 
salt and sugar to taste. Pour over chicken 
sprinkle with 2 T. sesame seeds. 






Impossible Turkey Pie 

Donna Oleman 


2 cups cut-up cooked turkey 
1 jar (4^ oz.) sliced mushrooms, drained 
\ cup sliced green onions 

1 (10 oz.) chopped brocolli 

2 T. chopped parsley 
\ tsp. salt 

1 cup shredded natural swiss cheese (4 oz.) 

1% cup milk 

3/4 cup Bisquick Mix 

3 eggs 

Heat oven to 400 degrees. Lightly grease a 
10" pie plate. Sprinkle turkey, mushrooms, 
onions, brocolli, salt and cheese in pie plate. 
Beat remaining ingredients until smooth. 

Pour into pie plate. Bake until golden brown 
and knife inserted halfway between center and 
edge comes out clean. 30-35 minutes Let 
stand 5 min. before cutting. 


Macaroni & Cheese 

Corrine Gruetter 


3 cups elbow macaroni - cooked and boiled 
till tender. Drain. 

In saucepan, melt 3 T. margarine, 3 T. flour, 
\ t. salt and dash of pepper. Add 2 cups 
milk. Cook and stir till thick and bubbly. 
Add 2-3 cups cubed cheese. Stir till melted. 
Mix cheese sauce with macaroni. Turn into 
a 1^ quart casserole. Top with shredded 
cheese. Bake at 350 degrees for 35-40 min. 
or till heated through. Serves 6 
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GERMAN KROUT K LICHEN 

Esther Miller 

1 cup milk 1 or 2 eggs beaten 

2 Tbs. Butter or marg. 1 pkg. yeast 

2 tsp. sugar 3 1/2 to 4 cups flour 

3/4 tsp. salt 

Scald milk and add butter or marg., salt, and sugar. 

Cool to lukewarm, add yeast to beaten egg. Add flour and 
knead about 4 to 5 minutes. Cover and let stand in 
lowest heat in oven that has been turned off until 
doubled in bulk. Knead down and return to oven until 
it comes up a second time. Roll dough out in 5 inch 
squares and add 1/2 to 3/4 cup filling. Pull sides up 
and pinch together (Make sure you do not get any oil or 
filling on sides of dough or they will not seal). Place 
upside down on a cookie sheet (greased) and let rise 
15 to 20 minutes. Bake at 350° for 20 to 25 minutes. 

Filling: 

1 large head cabbage 
1 cup chopped onion 

11/2 lbs. cooked ground beef (or less) 

Salt and pepper to taste 

Mix in kettle and steam over low heat. Do not over cook 
the cabbage. It is better if it is a bit crisp. 


MARINADE 

Janet Rau 


2 cloves garlic-crushed 
1/2 cup wine vinegar 
1/4 cup soy sauce 
1/4 cup oil 

1/4 cup light com syrup 
1 tsp. rosemary-crushed or powdered 
1/2 tsp. dry mustard 



Combine all ingredients. Pour over any type of beef 
and marinate for 4 to 24 hours. / 




















DANISH PASTRY APPLE SQUARES 
Martha Lerch 

2 1/2 cups flour 1 tap salt 

1 cup shortening 

Cut in shortening. Put 1 egg yolk In cup and add 
enough milk to make 2/3 cup. Add to flour, mix and 
form a ball. Divide dough in half. Roll out half 
of dough into 15 1/2 x 10 1/2 pan. Crush two 
handfuls of corn flakes and spread on dough. 

Mix together: 8 cups sliced apples 

1 cup sugar 
1 tsp cinnamon 

Pour apple slices on spread dough. Roll out 
remaining dough and cover apples. Beat egg white 
until frothy and spread over top of dough. Bake 
at 400* for 40 minutes. 

PUMPKIN DATE TORTE 


Joy Reed 


1/4 cup butter 
1/2 cup chopped dates 
1/2 cup walnuts 
2 Tbs flour 
1 cup brown sugar 
‘2/3 cup cooked pumpkin 
1 tsp vanilla 


2 eggs 

1/2 cup flour 

1/2 tsp baking powder 

1/2 tsp cinnamon 

1/2 tsp nutmeg 

1/4 tsp ginger 

1/4 tsp soda 


Mix dates, nuts and 2 Tbs flour. Melt butter and 
blend butter and sugar. Stir in pumpkin and vanilla. 
Beat in eggs one at a time. Sift dry ingredients 
together. Add to pumpkin mixture. Mix thoroughly. 
Stir in floured dates and nuts. Bake at 350* 

30 minutes or until done. Serve warm with whipped 
cream. 
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Sweet Potato Custard Pie 
Ida Reeder 


2 cups mashed sweet potatoes 1/4 tsp ginger 
1 cup sugar 2 cups milk 

I tsp salt 2 eggs 

1 tsp cinnamon 

Mix Ingredients - adding egg whites beaten stiff, last. 
Pour Into uncooked pastry shell. Place In 425° oven 
for about 20 min. reset to 375° or 350°, then bake 
about 25 min longer. 

Variation: May omit the cinnamon, adding 1 tsp 
nutmeg and 1 tsp lemon extract. 




Easy-As-Ple Crust 

Jane Hartline 


Makes 6 at one 
in a big freezer bag 

1 cup milk 

2 cups shortening 

3 cups flour 
salt to taste 


time. Stack them up(andi freeze 

r Hao. / 


Mix ingredients, divide into six balls and roll out 
using lots of flour, (the mixture starts out very 
thin). Makes a very light and tasty crust. 
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Pie Crust 

Jane Brunner 


Mix: 1 1/2 cup Crlsco 
4 cup flour 
Beat: 1 egg 

Add to egg, 1/2 cup ice water,1 Tbs sugar, 
1 Tbs vinegar and 1 1/2 tsp salt. 

Mia together - Makes lots 


Lemon Pie 

Linda Raynor 

Put in double boiler: 

1 1/2 cup sugar 
3 Tbs Cornstarch 
3 Tbs flour 

Add gradually 1 cup cold water, 1 cup hot water, 
dash of salt and cook until thickened. 

3 egg yolks whipped - mix 3-4 Tbs hot mixture 
with yolks, then add rest of mixture, then add: 
1/2 cup Juice of 2 lemons (no artificial lemon), 
when thickened, remove and add 1 Tbs butter. 

Whip egg whites plus 6 Tbs sugar - top pie and 
place under broiler (400°) until brown. 
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Banana Cream Pie 

Nancy Wheeler 

Crust: Melt 1/4 cup margarine in pie pan 
Add 2 cup coconut 
1/3 cup sugar 

Mix together and press into bottom and sides 
of pie pan. Bake at 400° until golden brown 
About 2-5 min. 

Filling: Mix in saucepan - 
2/3 cup sugar 
3 Tbs cornstarch 
1/2 tsp salt 
Stir in gradually-3 cup milk 
Cook over med. heat, stirring constantly, until 
mixture thickens and boils. Boil 1 min. Remove 
from heat. Gradually stir at least half of hot 
mixture into: 3 egg yolks, slightly beaten. 

Then blend into hot mixture in saucepan. Boll 
1 min. more, stirring constantly. Remove from 
heat. Blend in: 1 Tbs butter and 1 1/2 tsp vanilla. 
Pour into crust and chill. Top with whipped cream. 
Beat until stiff: 1 cup chilled whipping cream, 
fold in: 1/4 cup sifted powdered sugar and vanilla 
Chocolate Cream Pie: Follow recipe above except 
Increase sugar to 1 1/4 cup and add 2 to 3 
squares unsweetened chocolate (cut up with milk) 



3 Crust Pie Crust 

friend of Margaret Herem 


3 cups flour 
1 1/4 cup shortening 
1 tsp salt 

Add to the above: 

1 egg 

5 Tbs water 
1 Tbs vinegar 

4 


MIX 



Nut Tassies 


1/2 cup margarine 
1 (3 oz) cream cheese 
1 cup flour 
Filling: nut meats 


1 Tbs melted butter 
1/2 tsp vanilla 
Pinch of salt 


1 egg 

1 cup brown sugar 


Cream margarine and cream cheese. Work In flour 
blend well. Chill dough. Pat small portions In 
small muffin pans. For filling, chop walnuts Into 
prepared pans. Beat eggs lightly with fork. Add 
sugar, butter, vanilla and salt. Pour mixture 
over chopped nuts. Bake at 350° for 20 min. 

Reduce temp, to 250o for 10 min longer. Makes about 
12 muffin size. 


Rhubarb Pie 


Ida Reeder 


2 eggs 
4 Tbs Flour 


3 cups rubarb 
11/2 cup sugar 


Wash the rubarb; then cut the stalks In 1/2 In. 
piecer,. Measure 3 cups of rhubarb, then set aside. 
Make the pastry, then line pan with It. Combine 
the sugar, flour and beaten eggs. Add rhubarb 
and mix thoroughly. Pour in prepared pie pan. 
cover with top crust. Bruch top crust with cream 
(or milk). I sprinkle a wee bit of sugar over 
top crust. Bake at 425° for 30-40 min. You may 
not wish your oven that hot. Perhaps 400® when 
you put pie In the oven, then reduce to 350° or 
375° and balance time 
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1/2 cup margarine 

1/2 cup sugar 

3/4 cup white Karo syrup 

1/4 cup maple syrup 

3 eggs, beaten 

1 tsp vanilla 

2 cups nuts, chopped 
1/4 cup flour 


Cream butter and sugar together 'well, stir in 
syrups and then eggs, vanilla; add flour and nuts. 
Mix well and pour in unbaked pie shell. Bake at 350° 
for 55 min. 
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Grandma Landes8 *8 Rhubarb Custard Pie 

Virginia Smith 


3 cups sliced rhubarb 
2 eggs, beaten 
2 Tbs milk 
1 1/2 cup sugar 


3 Tbs flour 
1/4 tsp salt 


1/4 tsp nutmeg 
1 Tbs butter 


Combine eggs with milk, sugar, flour, salt and nutmeg. 
Put in unbaked pie shell. Pour egg mixture over 
rhubarb. Dot with butter over top. Bake at 400° for 
about 50 min. 



Coconut Velvet Pie 


13/4 cup milk 
vanilla and dash nutmeg 
1 cup coconut 


1 env. plain gelatin 
1/2 cup sugar 
1/8 tsp salt 


2 or 3 eggs, separated 

Toast coconut in oven. Mix gelatin, 1/4 cup sugar 
and salt in saucepan. Beat egg yolks with milk and 
stir into gelatin mixture. Place over low heat, 
cook until mixture thickens,stir in vanilla, nutmeg 
and about 2/3 cup toasted coconut. Chill stirring 
occasionally, until mounds when dropped from spoon 
(but not lumpy). Beat egg whites until soft peaks 
form. Gradually add 1/4 cup sugar. Fold gelatin 
mixture into beaten egg whites. Turn into pie 
6hell. Chill until set. Sprinkle with remaining 
coconut. Top with whipped cream if desired. 
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The Chart House Mud Pie 
Bess Holm 

1/2 pkg Nabisco Chocolate wafers 
1/2 cube butter, melted 
1 qt coffee Ice cream 
1 1/2 cup fudge sauce 

Crush .wafers and add butter, mix well. Press 
Into 9" pie plate. Cover with soft coffee Ice 
cream. Put Into freezer until Ice cream Is firm. 
Top with cold fudge sauce ( It helps to place In 
freezer for a time to make spreading easier) Store 
In freezer approximately 10 hours. 

Presentation: Slice Mud Pie Into eight portions 
and serve on a chilled dessert plate with a 
chilled fork. Top with whipped cream and slivered 
almonds. 


Pecan Pie 
Sue Parker 

8 oz pkg cream cheese 
1/3 cup -plus 1/A cup sugar 
A eggs 

2 tsp vanilla extract 
1/A tsp salt 

Beat cream cheese, 1/3 cup sugar, 1 egg, 1 tsp vanilla 
and salt In small mixing bowl until thick and creamy 
Set aside. Beat 3 eggs la mixing bowl only until 
blended. Add 1/A cup sugar, corn syrup and 1 tsp 
vanilla, blend well. Spread cream cheese mixture 
In bottom of pastry-lined pan. Sprinkle with pecana. 
Gently pour cornsyrup mixture over pecans. Bake at 
375° for 35-A0 min. 



pecans or walnuts 
1 cup light or dark 
corn syrup 
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Apple Pie Filling 

Donna Sanford 


Peel and slice enough apples to fill 7 qts. Then 
combine following Ingredients for a syrup: 

4 1/2 cup sugar 1 tsp salt 

1 cup cornstarch 10 cups water 

2 tsp cinnamon 2 Tbs lemon juice 

1/4 tsp nutmeg few drops yellow food 

coloring 


Bring syrup to a boil and pour over apples in Jars 
1/2" from top. Makes syrup for 7-1 tjars. Seal 
In hot water bath canner for 20 min. For making a 
pie - place unbaked pie shell and top with 1 Tbs flour 
Put pastry or dutch apple topping on filling* Bake 
at 425° for 40 min or more. 


Impossible Coconut 
Melba 


Pie 

Lewitz 
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4 eggs 

1/4 tsp salt 

1 tsp vanilla 

1/2 cube margarine 

2 cups milk 


1 cup coconut 
1/2 cup flour or 
1/2 cup biscuit mix 
2/3 cup sugar 


Put all ingredients in blender for 20 sec. Pour Into 
9 inch pie plate (greased) Bake 1 hour at 325° or 
45 min at 350°. If mixer is used, put coconut in after 
the rest has been mixed at high speed 2 min. Use 
spatula to mix cocoanut In . Optional: a sprinkle 

of cinnamon. 
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New England No-Crust Pumpkin Pie 

Melba Lewltz 

3 eggs 

2/3 cup brown sugar, firmly packed 
3 Tbs margarine 
1 Cup milk 

1 Cup solid pack pumpkin or squash 
1/3 cup biscuit mix 
3/4 tsp cinnamon 
3/4 cup granola 

Pre-heat oven to 350°. Combine eggs, brown sugar, 
butter, milk pumpkin, biscuit mix and cinnamon In 
blender - low speed for 3 min. Pour into greased 
9" pie plate, let stand 5 min. Bake 20 min. Then 
sprinkle top with granola and bake another 20 min. 
or until set. With mixer: Beat eggs and sugar until 
light;add melted butter, milk and pumpkin. Add bis¬ 
cuit mix and cinnamon and beat at medium speed for 20 
min. 


Cherry Pie 

Jane Brunner 

Beat: 8 oz cream cheese 

1 can Eagle Brand Milk 
1 cap vanilla 
6 Tbs lemon juice 

Pour Into cool prepared pie shell. Top with can 
of prepared cherry pie filling. Chill. 





Amazing Coconut Pie 
Reonne Smith 


2 cup milk 
3/4 cup sugar 
1/2 cup bisquick 
4 eggs 

1/4 cup butter or margarine 
1 1/2 tsp vanilla 
1 cup flaked coconut 



Combine milk, sugar, bisquick, butter, vanilla and 
eggs and blend in blender on low to 3 min. Pour 
in greased 9" pie plate. Let stand for 5 min., 
then sprinkle with coconut. Bake at 350 for 
40 min. Serve warm or cold. Store in refrig. 


Lush Pie - *** 
Martha Lerch 


Crust: 

1 1/4 cup flour 
1/2 cup margarine 
1/2 cup chopped walnuts 



Bake 


Blend together and put in a 9x13 glass pan. 
at 350 for 15 min. 

Blend: 

8 oz pkg cream cheese 
1 cup cool whip 
1 cup powdered sugar 
Spread on cooled crust. 

Take 2 pkg instant pudding (lemon, choc., butterscotch, 
or pistachio), add 3 cups cold milk. Beat 2 min. 

Spread on top of cream cheese layer. Put a layer 
of cool whip on top. Refrigerate overnight or all 
day. 









Lemon Pie 

Penny Provost 


Bake shell at 450 degrees. 

2 eggs separated (save whites for meringue) 

1 lemon juice and grated rind 

2 1/2 cups water (use 1/2 cup orange juice if available) 
1 cup sugar 

7 level tablespoons cornstarch 

Mix 1/2 cup water with the cornstarch 

Mix or beat lemon and egg yolks. Add sugar and most of 
water, heat to almost boiling, add orange juice and 
enough of the cornstarch dissolved in water to thicken 
as it boils. 

Make meringue with egg whites, 1/3 cup of sugar and 
1/2 teaspoon of cream of tarter. 


Pie Meringue 

Penny Provost 

1 tablespoon cornstarch (enough water to moisten) 

1/2 cup boiling water 
3 egg whites 
Favorite extract 
3 tablespoons sugar 
Dash of salt 

Moisten cornstarch in small amount of water. Stir in 
the 1/2 cup boiling water. Cook until thick and clear. 
Cool. Beat egg whites until stiff, add pinch of salt, 
and add sugar gradually. Beat in the cooked and cooled 
cornstarch and beat until right consistency to peak. 
Put on pie and brown as usual in 375 degree oven. 




Peach Blueberry Pie - 2 crust 
Perniy Provost 


2 tablespoons lemon juice 

3 cups sliced peeled peaches (2 1/4#) 

1 cup blueberries 

1 cup sugar 

3 tablespoons minute tapioca 
1/2 teaspoons salt 

2 tablespoons butter 
1 egg yolk 

Combine fruit in large bowl. Sprinkle with lemon juice. 

Mix dry ingredients. Toss lightly with fruit arid lot 
stand 15 minutes. 

Put in pastry shell - preheat, oven to 425 degrees. Dot. 
filling with butter. Top with pastry, brush top with 
egg yolk beaten with 2 tablespoons water. Bake 45 to 
50 minutes till fruit is lender and crust golden. 

Serve warm. 


Rhubarb Custard Pie 

Eleana Smith 


Mix together: 

3 cups cut raw rhubarb 
2 egg yolks 
2 tablespoon flour 
dash salt 

1 1/2 cup sugar or less 

Blend in beaten egg whites. Pour into unbaked pie 
shell. Bake 35 minutes or until toothpick comes out 
clean and fruit is bubbling. Serves 6-8. 
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Lemon Meringue Pie 

Donna Robin 


l cup sugar 

1/A cup cornstarch 

1 1/2 cup cold water 

3 egg yolks (slightly beaten) 

Preheat oven to 350 degree F. In medium saucepan 
combine 1 cup sugar and cornstarch. Gradually stir in 
water until smooth. Stir in egg yolks. Stirring 
constantly, bring to boil over medium heat and boil 1 
minute. Remove from heat. 

Stir in: 

Grated rind of 1 lemon 
1 tablespoon Mazola margarine 
1/A cup lemon juice 

Spoon hot filling into 1 baked 9 inch pie shell. 

In small bowl (with mixer at high speed) 3 beat egg 
whites until foamy. Gradually beat in I/I cup sugar, 
continue beating until stiff peaks form. spread 
meringue evenly over hot filling, sealing to edge of 
crust, hake 15 to 20 minutes orunt.il golden. Crml on 
w*re rack. Refrigerate. 


Never Fail Pie Crust 

Eva Fritzler 


Flake together: 

21/2 cup flour 
1 cup shortening 

1/2 teaspoon salt 
1/2 teaspoon baking powder 
1 tablespoon sugar 
Stir in 1/2 cup canned milk. 

This makes 1 double crust and 1 shell or 3 shells 
9 or 10 inch 




Paper Bag Apple Pie 

Dona Huson 


rie* 

1 unbaked 9 inch pastry shell 
3 or 4 baking apples 

3 tablespoon flour 

1/2 cup sugar 

1/2 teaspoon cinnamon 

2 teaspoon lemon juice 

Peel, core and quarter apples, then halve each quarter. 
Place in large bowl. Combine sugar, flour and cinnamon. 
Sprinkle over apples, stir to coat well. Spoon into 
pastry shell. Drizzle with lemon juice. 

Topping: 

1/2 cup sugar 
1 cup f1 our 

1/2 cup butter or margarine 

Combine sugar, flour and cut butter into the flour an<l 
sugar. Sprinkle over apples. 

Slide pie into brown bag, told the open end twice anil 
fasten closed with a couple of paper clips. i‘aM- 
375-400 degree oven for 1 hour. Cool on rack. Served 
with ice cream it is fantastic. 






Salad d)ressttuj$ 
, and 'Relishes 



(352- t3 SB 

































SAUERKRAUT SALAD 


Joan Cleloha 


1 quart sauerkraut 

1 cup chopped green pepper 

1 4 ounce jar pimento 

1/2 tap celery seed 

1 cup sugar 

1/2 cup oil 

1/2 cup vinegar 

1 cup chopped celery 

1 cup green onions (tops too) 

1 Tbs mustard seed 



Boil sugar* oil and vinegar for 10 minutes at 
low temperature. Pour over other ingredients 
after it has cooled. Let set overnight. (Drain 
and rinse sauerkraut with cold water and chop 
finer* if desired.) 


BEET SALAD 


Ruth Ray 


1 package lemon jello 

1 1/2 cup hot beet juice (part water okay) 

When half set* add: 

1 1/2 cup cut beets or diced 
1 cup diced celery 
1 Tbs vinegar 
1 tsp horseradish 
1 small grated onion 

Chill until set. Serve with a little mayonnaise. 






PARTY CURRY RICE SALAD 


Julia Patterson 


2 pkgs. chicken Rice-a-Roni 

Cook as directed on package and cool. 

Add: 1 6 ounce can green olives 
1 green pepper, chopped 

1 bunch green onions, sliced 

2 small jars marinated artichoke 

hearts, sliced—save the juice 
and mix with 

1/2 cup mayonnaise 

Add about 1 tsp curry to taste. Pour over 
the Rice-a-Roni and mix. 


CABBAGE CHICKEN SALAD 

M. Givens 

1 whole cooked and shredded breast of chicken 

2 Tbs sesame seeds (toasted) 

2 Tbs sliced almonds (toasted) 

1/2 head cabbage shredded (Chinese cabbage) 

2 green onions chopped—tops and all 
1/2 pkg. Mission Raemen Noodles 

Combine the above and toss with dressing. 

Dressing: 2 Tbs sugar 1 tsp salt 

1/2 cup salad oil 1 tsp accent 

1/2 tsp pepper 3 Tbs vinegar 


TACO SALAD 


Mary Vann 
Susan Bender 


1 pound hamburger, browned 
1 head lettuce 
1 large onion 
4 tomatoes 
1 can kidney beans 
1 cup grated cheese 



1 bag crumpled taco chips 
1 jar Kraft French dressing 

Shred lettuce, mix all together. 

CELERY ROOT & SHRIMP SALAD 
& AVOCADO 

Alice Sprando 

1 celery root, boiled, peeled then cubed 
1 large avocado, diced 
1 small can tiny shrimp 
tomato 

Mix with "Oregano Dressing" 

(Boil celery root about 45 minutes) 

3/4 cup mayonnaise 

11/2 Tbs. seafood cocktail sauce 


3 Tbs oil 

1/4 tsp garlic salt 
1/8 tsp dried oregano 
1/4 tsp black pepper 



Mix all dressing ingredients, toss with salad 
ingredients. Pile into crisp lettuce. Garnish 
with tomato slices. Yummy!!!J 



CARROT SALAD 


Eva Fritzler Maydel Cashdollar 

2 pounds carrots, 

1 can tomato soup 
3/4 cup vinegar 
1 cup sugar 
1/2 cup oil 
salt and pepper 

1 onion,sliced 
1 green pepper, sliced 

Mix sauce and pour over vegetables* Marinate 
overnight* 


cooked, sliced and cooled 
!j dressing 
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1 head lettuce _ 

1 can shrimp 
1 bunch radish, sliced 
1 can black olives, sliced 
1 can water chestnuts, sliced 
1 cup fresh mushrooms, sliced 
1 package frozen peas, unthawed 


Kathy Anderson 
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Tear lettuce in bite size pieces in large bowl. 
Add shrimp, radish, black olives, water chestnuts, 
mushrooms and frozen peas In layers. 


Top with 1/2 Inch of mayonnaise* Garnish with 
hard boiled eggs or grated cheese* Make 24 hours 
before serving. 


4 


A i vise man's word* 
Stream of t fought. 


express deep 
'Prtv, !&• i 





MACARONI, SPAM AND CHEESE SALAD 


Mrs. L. I. Fisher (May) 

1 12 ounce package salad macaroni (shell or elbow) 

6 hard boiled eggs 
1 small can spam-cubed 

1 cup cubed cheddar cheese 
1/2 cup chopped green onions 
1/A cup french prepared mustard 
2/3 cup mayonnaise 

salt and pepper to taste 

To the cooked macaroni, that has been rinsed and 
drained, add A chopped boiled eggs, onion, spam 
and cheese. Mix gently. 

Dressing: 

To the mayonnaise add salt, pepper and mustard. 

Beat to mix. Fold into salad. Add the remaining 

2 eggs sliced to top of salad. Sprinkle paprika 
over all and place lid on bowl and refrigerate A to 6 
hours before serving. 


CRANBERRY APPLESAUCE SALAD 

Betty Potter Annette S. Clute 

1 can whole cranberry sauce 
1 cup sweetened applesauce 
1 package lemon or orapge jello 

Dissolve jello per package directions. 

When jello sets a little and is stirred up 
slightly add cranberry sauce and applesauce* 
Let all set well and serve with either 
mayonnaise or whipped cream topping. 



24-HOUR SLAW 


June Parker 


1 large head cabbage 
1 1/2 cup sugar 



1 1/2 cup vinegar 
1 Tbs salt 


1 Tbs mustard seed 
1 Tbs celery seed 


1 large onion 
1 green pepper 
1 small jar pimento 

Chop and mix. Pack In jar. Refrigerate 
for 24 hours. Keeps for 1 week. 


GERMAN CABBAGE SALAD 



Olive B. Erikson 


(To be made In stainless pan only) 

1 large head cabbage cored and sliced (not too 
fine) 

2 medium onions (baseball size)-quarter and 
slice thin 

7/8 cup sugar 

In 4 quart stainless pan put alternate layers 
’of 2 inches of cabbage and thin layer onion. 

Sprinkle 7/8 cup sugar on top. 

Boil 1 cup cider vinegar, 3/4 cup oil, 1 tap celery 
seed, 1 tsp powdered mustard, 2 tsp sugar and 1 Tsp 
non-lodized salt. Stir mixture well and bring to boiling. 
Pour over cabbage and onion. Cover and put in refrigerator 
for 4 hours. Remove, stir well , put in jars (do not seal) 
Keeps 2 months in refrigerator. 
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Ginnle Hastings 


1 small green pepper* chopped 
1 medium head lettuce 
1 cup celery chopped 
1 bunch green onions, sliced 
6 ounce package frozen green peas (tiny) 

1 cup mayonnaise (imitation) 

1 cup sour cream (Imo) 

1 package Ranch Dressing, mixed in sour cream 
and mayonnaise 

1/2 pound grated, medium Bandon cheddar cheese 

1 pound lean bacon, fried and crumbled 

2 Tbs sugar, sprinkle over top before adding 

bacon 

Put shredded lettuce, pepper on bottom of flat 
pyrex baking dish. Sprinkle celery over top, then 
layer of onions, peas (frozen and broken apart) 
Sprinkle sugar over above and spread with mixture 
of mayonnaise and Imo. Sprinkle with grated 
cheese and crumbled bacon. Refrigerate at least 
8 hours. Cover with saran wrap. When serving, do 
not toss. 
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MINESTRONE SALAD 



Kathy Anderson 

1 package 16 ounce elbow macaroni 

2 cans 12 ounce mexlcan style corn, drained 

3 medium carrots pared, shredded 
1 cup green beans 
1 cup sliced green onions 
3/4 cup bottled Italian salad dressing 
1 cup thinly sliced celery 
1 1/2 cup mayonnaise or salad dressing 

1 Tbs hot mustard 

2 tsp salt 

4 medium tomatoes for garnish 


Cook macaroni as label directs* Drain* While 
warm combine with corn, green beans, carrots, 
onions and Italian dressing in large bowl. 

Toss lightly to mix. Chill 2 hours to blend 
flavor. Just before serving add celery to 
macaroni. Mix mayonnaise, mustard and salt 
in small bowl. Stir into macaroni and mix. 
Cool. Serve. 


JELLO 

Jane Brunner 



Dissolve: 2 packages lime Jello in 2 cups boiling 
water. 

2 cups small marshmallows 
Add: 1 cup cold water 

16 ounce can crushed pineapple,undralned 
When it begins to set add: 

1 cup whipping cream, whipped 
1 cup mayonnaise 
Set til firm. 


CHRISTMAS CRANBERRY SALAD (for 10-12) 


2 cups raw cranberries 

1 large orange (peeled and seeded) 

3/4 cup sugar 

6 oz package raspberry Jello 

2 cups water (divided) 

2 Tbs lemon juice 
1 cup diced apple 
1 cup diced celery 
1/2 cup nut meats 

1 can crushed pineapple and juice (8 1/2 ounce) 



Grind or chop cranberry and orange together. Add 
sugar. Let stand while dissolving gelatin in 
1 cup boiling water. Add 1 cup cold water and 
lemon juice. When gelatin syrupy, add fruit/nut 
mixture. Pour in molds. Garnish with dressing. 
Decorate with red and green if desired. 


PINEAPPLE PARTY SALAD 


June Parker 

Dissolve 2 packages lemon jello in two cups 
boiling water. Stir in 2 cups 7-Up. Chill till 
partly set in bowl you plan to serve it in. Drain 
1 large (20 ounce) can crushed or chunk pineapple. 
Save 1 cup Juice. Fold pineapple, 1 cup small 
marshmallows and 2 large bananas, sliced, into 
jello. Chill till firm and top with the following 
topping: 

Mix together 1/2 cup sugar, 2 Tbs cornstarch. 

Add 1 cup pineapple juice and 1 well beaten egg. 
Cook over low heat, stirring constantly, til thick, 
like pudding. Add 2 Tbs butter and cool. Fold in 
1/2 pint whipped cream. Frost Jello and chill 
overnight. You may garnish with chopped nuts or 
coconut if desired. 


FRUIT SALAD 


Martha Keller 


4 cups marshmallows (small) 

4 cups pineapple chunks 
2 cups mandarin oranges 

Dressing: 6 Tbs pineapple juice 

1 Tbs vinegar 

2 Tbs butter 
1/2 cup sugar 
6 egg yolks 

Cook until thick on low heat. Let cool. When 
cold add 1 pint whipped cream, beaten. Mix 
with fruit In large bowl. Cover with foil and 
refrigerate overnight. 

24-HOUR SALAD 

Harriet Cashdollar 

1 can pineapple cKunks > 

1 can fruit cocktail C drain. 

1 can mandarin oranges J 
1 cup coconut 

1/4 pound almonds (walnuts) 

1/2 pound marshmallows 

Dressing: 2 eggs beaten 
3/4 cup sugar 
1 lemon, rind and juice 
1 orange, rind and juice 

Boll 5 minutes. Cool and add 1 cup whipped cream. 
Mix with fruit and let set 24 hours. ^ 




Rice-a-roni Salad 


Julia Patterson 


2 packages chicken rice-a-roni - prepared 
1 16 ounce can green olives 
1 green pepper 

1 bunch green onions 

2 jars artichokes - some juice 

Mix 1/2 cup mayonnaise and 1/2 tsp curry powder 
and pour over salad. 


Orange Jello Salad 


1 6 ounce package lemon jello 

2 cups hot water 

1 cup pineapple juice (drained from fruit) 

1 can pineapple - chunk or crushed 

2 cans mandarin oranges 

1 12 ounce can frozen orange juice 

2 or 3 grated carrots - optional 

1/2 cup drained and chopped maraschino cherries 

Thoroughly dissolve jello in hot water. Add pineapple 
juice and frozen orange juice as it comes from the 
can. Mix well and put in refrigerator. When this 
starts to set, mix in fruit and carrots. Stir well 
and pour into mold. 
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2 cans shrimp 

1 can tuna 

2 tsp gelatin 

1 can (large) tomato juice 
1/A tap pepper 
1/2 tsp salt 

1 cup sliced celery (thin) 


1 can crab 

2 small pkg. lemon jello 
1/A cup vinegar 

1/A tsp powdered cloves 

1 tsp paprika 

2 Tbs minced onion 


Dissolve gelatin In vinegar* Heat tomato juice* 
Add lemon jello and spices* Add vlneger mix. Add 
remaining ingredients and chill. 



SALMON JELLO SALAD 


1 can tomato soup 
1/2 can water 

2 envelopes Knox gelatin 
Bring to a boll and let cool* 


Then add: 

1 1/2 cups celery (chopped) 

1 onion , 

1 can tuna, or sal»nt>n 4 T'O-keo. 
1 small cottage cheese 
3/A cup salad dressing 


Margaret Simpson 






Mix all together and let set overnight. 




AMERICAN CHEESE PINEAPPLE SALAD 
Eileen McVicker 


1 can pineapple, crushed 

1 cup sugar 
juice of 1 lemon 

2 Tbs gelatin dissolved in 1/2 cup water 
Let thicken. 

Add 1 cup grated American Cheese 
1 cup cream, whipped 

Optional: bit of celery, onion, pimento 
or green pepper 


EMERALD SALAD DESSERT 

Diana Dotson 

1 No. 2 can pineapple tidbits 

13 ounce package lime flavored gelatin 

2 cups small marshmallows 

12 ounce package dessert topping mix 

Drain pineapple, reserving syrup. Add water 
to syrup to make 2 cups, heat to boiling. 

Add gelatin and stir to dissolve. Add pineapple, 
pour Into 10 x 6 x 1 1/2-inch baking dish. 

Cover Immediately with a layer of marshmallows. 

Prepare dessert topping mix according to package 
directions. Spread over marshmallow layer. Chill 
till gelatin Is firm 

cause Ci'h and (imM) 
eftsccuraaement, 
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Sweet India Relish 

Edna Gt“&f 


3 lbs* chopped cucumbers 
3 lbs. green tomatoes, chopped 
3 Tbs salt 

3 cups chopped cabbage 
8 onions chopped 
3 hot peppers chopped 
3 green or red peppers chopped 


2 1/2 cup sugar 

3 cups vinegar 

1/3 cup mustard seed 
1 Tbs celery seed 
1 tsp tumeric 
1/4 tsp ground mace 
1/2 tsp cinnamon 


Spices may be changed If desired. Divide salt 
between tomatoes and cukes. Weigh down and let 
set overnight. Drain well and add other chopped 
vegetables and everything else. Cook over low 
he-t until thickened or about 30 min. Seal in Jars. 


Pear Salad 
Nancy Brown 

1 qt. pears 

2 - 3 oz pkg cream cheese, softened 
1 pkg lime jello 
1 envelope dream whip 
Boil Juice from pears - enough Juice to make 11/4 cup 
Add water if there is not enough Juice. Dissolve 
Jello in Juice. Put in refrigerator to partially 
set. Prepare dream whip as directions on box. When 
Jello has partially set, fold in cream cheese until 
smooth. Then fold in dream whip. Fold in chunks 

of pears. Place in Jello mold that has been lightly 
greased with liquid oil. Set for at least 8 hours 
or even better, overnight. 
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SUneftiM all ike year 




) 

SHIRLEY SPENCE’S GREEN 
TOMATO RELISH 


Virginia Smith 


Grind fine and drain off juice of the following: 



20 green tomatoes 
8 onions 
8 apples 
2 green peppers 
1 sweet red pepper 


Add: 1/2 tsp black pepper 
1 tsp cloves 
3 tsp salt • 

1 tsp celery seed 
1 tsp turmeric ■ 

3 cups sugar 
_ 4 cups vinegar 


Boil 1/2 hour, stirring as necessary to prevent 
scorching. Pour in canning jars. Process In 
belling water bath fer 10 minutes. 


Makes about 9-10 pints. 


TARTAR SAUCE 


Katiuj JLerch. 


' 2 cups mayonnaise 

1 cup chopped pickier., dill or sweet 

2 tsp onion juice 
2 tsp prepared mustard 
1/2 tsp salt 
1 tep lemon juice 






Dressing for Potato Salad 

Eva Fritzler 

3 Tbs Salad oil 
2 Tbs flour 
2 Tbs sugar 
1 1/4 tsp salt 
1 tsp prepared mustard 
shake of cayenne 

1 cup milk 
6 Tbs lemon juice 

2 eggs slightly beaten 

Mix first 7 ingredients in top of double boiler. 

Cook over boiling water until thick stirring 
constantly. Gradually add combined.lemon juice 
and eggs while Stirring. Cook over hot (not boiling) 
water until thick. Good for potato or macaroni 
salads. 



Vegetable Salad 

Marge Bechtol 


1/3 cup red wine vinegar 

2/3 cup oil 

4-5 tsp basil 

dill weed 

salt and pepper 

garlic powder 

Cut in bite size pieces: 

cauliflower 

green pepper 

celery carijots 

mushrooms 

black olives shrimp 


Mix for Dressing 


tomatoes 

zucchini 

onion 

cucumber 

artichoke hearts 


Put in large bowl and pour dressing over. 
Will keep in refrigerator several days. 




SALAD DRESSING OR DIP FOR 
VEGETABLES 


Evelyn Vetsch 


1 cup sour cream 

1 cup mayonnaise (not salad dressing) 

1 clove garlic pressed through garlic 
press or minced very fine 

2 tsp parsley flakes 

Mix together with a spoon until the mayonnaise 
and sour cream, garlic and parsley are combined. 
For variety add a dash of Worchestershire sauce, 
crushed dill, basil or one of your favorite 
seasonings. This also makes a good base for 
Thousand Island Dressing. Just add catsup and 
minced sweet pickle, (minced onion too, if you 
like) to some of the dressing.. 

To make horseradish sauce for meat just add some 
mustard, horseradish and catsup to some of the 
dressing. 


SALAD DRESSING 

Martha Lerch 


1 1/2 cup buttermilk 

2 cups mayonnaise 
11/2 tsp accent 

1 1/2 tsp parsley flakes 
1 1/2. tsp minced dry onion 
1/2 tsp garlic salt 

Mix and refrigerate 

This is like Uncle Dan's dressing. 


BLEU CHEESE DRESSING 


2 cups mayonnaise 
1/2 cup buttermilk 
1/4 cup cream 

3 ounce Bleu Cheese 
Dash garlic salt 

Beat well. 



GRANDMA VAN KLEEK'S FRUIT SALAD 
DRESSING 


Virginia Smith 

1/2 cup cream or evaporated milk 

1 beaten egg 

2 Tbs sugar 

2 Tbs vinegar 
pinch salt 
1 Tbs margarine 

Cook In double boiler or over boiling water 
until thickened. Do not use aluminum pan. 
Stir frequently. Cool. 


ROCQUEFORT DRESSING 
(Blue Cheese) 


Fern Schulz 


1 quart Best Foods Mayonnaise 
1 cup buttermilk 

6 ounce Blue Cheese (mash In hot water) 

1 tsp mustard 

1 tsp lemon juice 

1-2 cloves garlic (juice) 

1 small onion (juice) 

Salt to taste. Lots of fresh ground pepper 
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BEET JELLY 

Marge Taber 
Mabel Dudley 

3 cups beet juice 4 cups sugar 

1/4 cup lemon juice 1/4 tsp. ground ginger 

1 3/4 oz. pkg. pectin 

Combine juices and pectin. Bring to a boil and add 
sugar. Boil 1 minute. Stir in ginger. Seal in jars. 



ZUCCHINI JAM 

Marge Taber 
Mabel Dudley 

2 lbs. zucchini (finely ground) 

2 oranges (chopped) 

2 lbs. sugar (or to taste) 

1/4 cup lemon juice 
1 can orange concentrate (optional) 

Bring to a boil. Let stand overnight. Cook until thick. 
Seal in jars. 



DILL DIP 


Marge Taber 

1 pgk. Uncle Dan's California Dill 

1 pkg. low fat Yougurt 

equal amount of mayonnaise (Best Foods) 

1 Tbs. Lemon juice 

Combine all ingredients and let stand at least 2 hours. 
•Overnight is better. Serve with fresh vegetable sticks. 



SPRING PEA SALAD 

Dona Huson 


10 oz. fresh or frozen peas 
1 cup chopped cauliflower 
1/4 cup diced green onions 
1 cup diced celery 
1/2 cup salted sunflower seeeds 
1/4 cup crisp bacon-crumbled 


1/2 cup sour cream 
1 cup prepared ranch 

dressing 

1/2 tsp. dijon mustard 
1/4 tsp. garlic powder 


Rinse peas in hot water (steam if fresh), drain. Combine 
vegetables, nuts, bacon and sour cream. Mix dressing, 
mustard and garlic powder together. Pour over salad 
mixture, toss gently and chill. 



POTATO SALAD DELIGHT 

Toni Williams 


12 boiled medium potatoes 
(cleaned & unpeeled) 

10 boiled eggs 

3-4 green onions 

1/2 can black olives-sliced 

1/2 green bell pepper-diced 

1/2 yellow bell pepper-diced 

1/2 red bell pepper-diced 
Dice potatoes and eggs. 

Add dressing. 


6 radishes-diced 
1 can shrimp-undrained 
1 cup sweet pickles-diced 
1 stalk celery-diced 


Add remaining ingredients. 
Salt and pepper to taste. 


Dressings: 

3/4 cup mayonnaise 1/2 cup sweet pickle juice 

3 Tbl. mustard 2 tsp. celery seed 
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Sweet Zucchini Relish 

Jean Fears 


10 cups ground zucchini 

4 clips ground onion 

5 tablespoons salt 

Mix together and stand over night. Drain several 
times in the morning. 

Cook together: 

2 1/4 cups vinegar 
6 cups sugar 
1 teaspoons nutmeg 

1 tablespoon dry mustard 

2 teaspoons celery seed 
1/2 teaspoon pepper 
1 tablespoon turmeric 

Add: 

'i to A tablespoons cornstarch 
1 large green pepper 

1 large red pepper or 2 small jars pimentos 

Add to squash and cook 5 minutes and seal. 

Makes 6 i/2 pints. 



GREEN TOMATO RELISH 

Martha Lerch 


20 large green tomatoes 
8 apples 
8 onions 
1 green pepper 
1 red pepper 
5 cups sugar 

Grind all the Vegetables 
minutes. Seal in jars. 


4 cups vinegar 
1 Tbs. mustard seed 

1 tsp. cloves 

2 tsp. cinnamon 

3 Tbs. salt 

1 tsp. tumeric 

add spices and boil for 30 
Boil bath 10 minutes. 
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HOT CHICKEN SALAD 

Barbara Wilson 


2 cups diced chicken 

1 can cream of chicken soup (I use the juice f ran the 
cooked chicken and add a little bullion and com 
starch) 

1 can H20 chestnuts-sliced 

1 cup diced celery 

1 green pepper-chopped 
3/4 cup mayonnaise 

2 cups cooked rice 

1 jar red pimento chopped 

3 hard boiled eggs 

Mix together in a pan. Place in a glass baking dish. 
Cover with 1 1/2 cups crushed, buttered com flakes. 
Top with 1/2 cup slivered almonds. Bake at 350 degree 
for 40 minutes. 


BROCCOLI SALAD 

Arlene Dick 

2-3 bunches of broccoli, cut in small bite-size pieces 

1/2 pound bacon, chopped and fried 

1/2 cup green onion, chopped 

1 cup raisins 

1/2 cup slivered almonds 

1/2 cup sunflower seeds 

Dressing: 

1 cup mayonnaise 

Sugar and white vinegar to taste 

Mix all together and refrigerate. 
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DELICIOUS RASPBERRY SALAD 
Melba Lewitz 


2 cups boiling water 
1 - 6 oz. box raspberry jello 
1 - 10 oz. box frozen rapsberries 
1 can sweetened applesauce (2 cups) 

Mix hot water and Jello together. Then add frozen 
berries. Break them apart but try to keep them whole. 
Add applesauce. This will set up quickly. For an 
added touch, top with whipped cream or topping. 


BROCCOLI SALAD 

Linda Workman 

2 bunches broccoli (approx. 21/4 lbs.) 

10 thin slices bacon 

1 large red onion 2 Tbls. cider vinegar 

1/3 cup dark raisins 1/2 tsp. black pepper 

1 cup mayonnaise 1/2 cup sunflower seeds 

1/4 cup sugar 

Cut broccoli flowerets into smaller than bite-size 
pieces. You need approx. 8 cups of broccoli. Saute 
bacon in a skillet until crisp, drain, set aside. 

Chop onion and combine with broccoli and raisins. In 
small bowl whisk together mayonnaise, sugar, vinegar, 
pepper. Combine dressing with vegetables and refrigerate 
for 2 hours or more. When ready to serve, top with 
crisp bacon and sunflower seeds, toss together if you 
wish. Serves 10-12. 
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Swiss Beans 

Sharon Feakin 


4Tbs margarine 
Tbs flour 
salt and pepper 



2 Tbs grated onion 
1-1 Tbs sugar 


2 cans green beans (drained) 
Jipt. sour cream 
cheddar cheese, grated 
4 Tbs margarine 
Special "K" Cereal 


On low heat: melt margarine, add flour, salt and 
pepper. Then the grated onion, sour cream; let 
heat, but not too hot. Then add green beans to 
sour cream mixture, and pour in buttered casserole 
dish. Melt remaining 4 Tbs butter and add cereal 
to coat 2 or more cups. Then grate cheese and 
sprinkle coated cereal over cheese. Bake at 
325° for 35 min. or until cheese is melted and 
sour cream sort of bubbles around the edges of 
the cheese. 


Pilaf and Peas 

Fern Schulz 



1/2 cup white rice 

]/2 cup brown rice or "Ala" 

2 Tbs butter 


2 cups water 
1/2 pkg onion soup 

Saute rice in butter; add water and soup mix. 
Simmer 1/2 hour. When done, fluff and add 
1/2 cup sour cream or IMO and 1 pkg frozen peas. 
Bake 20-30 min. in 350° oven. Serves 4-6. 
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Sweet and Sour Green Beans 

Tatfc 

4 slices bacon, diced 

1 small onion, sliced and separated into rings 

1 tsp chopped pimento, if desired 
1/4 cup vinegar 

2/3 cup 7 Up 
1/2 tsp salt 

2 cans (1 pound each) green beans, drained 

Fry bacon and onion until bacon is thoroughly 
cooked. Pour off drippings. Stir in pimento, vinegar, 

7 Up. Simmer 10 minutes. Add beans and salt. Heat 
thoroughly. Serve hot or cold. Makes about 8 servings. 


Carrots Ognonade 


1 pound carrots, peeled and sliced 

2 Tbs butter 

2 Tbs grated onion 
2 Tbs flour 
1/4 tsp salt 
1/4 tsp pepper 

Cook carrots in salted water about 10 minutes 
or until tender. Drain and save cooking water. 
Keep carrots warm. Brown onion in butter. Stir 
in flour, salt and pepper. Cook 1 minute. Stir 
in water drained off carrots. Cook until thick 
and smooth. Add carrots. Simmer 5 minutes to 
blend sauce and carrots. Makes 6 servings. 
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Jets Potatoes 


Nancy Brown 

2-10 ounce pkg. frozen hash browns-partlally 
thawed 

1/1 pound medium cheddar cheese-grated 
1 pint sour cream 

4 green onions, diced, stem Included 
1/2 cup milk 
salt and pepper 

Combine above Ingredients. Reserve part of cheese 
to spread on top. Bake In moderate oven, 350* - 
375* for 45 minutes. 


Portuguese Sausage Soup 


2 Portuguese Sausages 
4 sliced celery stalks 
2 diced carrots 
2 cans tomato soup 
2 cans- kidney beans and 
4 diced ootatoes 

Cover vegetables with water and soup. Slirmer until 
vegetables are done. Cut up sausages and heat. 

Season to taste. 

You can find these sausages In the 1unchmeat-dell 
section. 


Penny Hanselman 







Corn Au Gratin 

Debbie Tillman 


2 cups corn (drained) 

1 1/2 cups grated cheddar cheese 
3/4 cup medium white sauce 
seasoned bread crumbs 

Prepare white sauce first by melting 2 Tbs butter in 
sauce pan over low heat. Blend in 2 Tbs flour, 1/4 
tsp salt and a dash pepper. Add 1 cup milk all at once. 
Cook quickly, stirring constantly, until mixture thickens 
and bubbles. Remove from heat and place corn in buttered 
casserole dish. Add white sauce to corn and mix. Then 
add 1 cup of the cheese and mix being .mindful that 
the cheese will melt some but not much until baked. 
Sprinkle remaining cheese on top and bread crumbs on 
top of cheese. Bake at 350° for 30 min. 



Raw Potato Dumplings 


Mrs. Paul Terry 


5 or 6 large potatoes 
1 large- loaf of bread (3 or 4 days old) 
Salt to taste 


Grate potatoes fine or use blender. Break bread into 
small pieces. Pour potatoes over bread. Mix using 
hands as you will form into balls about the size of 

tennis balls or smaller. Makes about 16 or 18 
dumplings. Lower dumplings into boiling salted 
water. Boil 30-45 min. Dumplings usually float 
to. the top. Do not boil too hard, as they break up 
a bit. Dumplings are good with pork roast and 
gravy. Left over dumplings are good sliced and fried 
with eggs stirred in while frying. 
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Broccoli Bake 

Fern Schulz 

10 oz pkg frozen broccoli (chopped) 

1 can cream of chicken soup 
1/4 tsp salt 
1/8 tsp pepper 

1 Tbs flour 

1/2 cup sour cream or IMO 
1/4 cup grated onion 

2 Tbs butter (margarine) 

VA cu ? KSIfiSi Six' r seasoned bread crumbs 

Mix all Ingredients and sprinkle stuffing on top. 
Bake 30-35 min. at 350®. Serves 4 to 6 



Easy Lazy Sauerkraut 
Olive Erikson 

1 head firm cabbage- cut In half and core, slice 
fine. Pack In sterilized jars (pints or quarts) 
pack jars nice and tight (not too tifeht) to the neck 
Add 1 tsp per quart noniodized salt and 1/2 tsp per 
pint. Have boiling water kettle and pour In jars. 
Seal with boiled sterile lids and let them sit for 
nine days. Tighten again and put away. 
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Shrimp Gumbo 
Judy Tate 


6 green onions 
2 cups chopped okra* 

2 tsp shortening 
1 cup chopped tomatoes* 
(fresh or canned) 
3/4 cup catsup 
6 cup beef stock 


1 med. green pepper 
1 tsp salt 

1 tsp fine herb seasoning 
1/2 tsp paprika 
1-1 1/2 lb. cooked peeled 
shrimp 

3-4 cups cooked rice 


Chop onions (cut tops into strips and set aside). 
Saute onions and okra in shortening. Add onion 
tops, stock, pepper and seasonings. Boil. Simmer 
10 min. Cut shrimp in half. Add to mixture, cover 
and simmer 1 1/2 hours. Spoov. over rice in soup 
bowls. 6-8 servings. 

* in place of okra, you may use 1 lb can Italienne 
Zucchini squash (do not saute with onions); in place 
of tomatoes, you may use 8 oz can tomato sauce. 


Lentil Soup from Leftover Roast 


3 cups diced beef 
7 or 8 cups beef stock 
1 cup celery or leak (chopped) 

1 onion (diced) 

1 cup potatoes (diced) 

1 cup carrots (diced) 

4 slices of bacon (diced) 

Brown bacon, add leaks, celery, onion, potatoes and 
carrots. Stir over medium heat till vegetables are 
limp. Add 1/4 cup flour and stir in. Add beef stock 
plus 1 cup dry lentals, 1/2 tsp nutmeg. Salt and 
pepper to taste. Cook over low heat 1 1/2 hours. 



Betty Brown 
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Captain's Soup 

Betty Lou Hatcher 


1/2 med. onion, chopped 
1 pound ground beef 
1 can V-8 Juice (24 oz) 

1 can cream of mushroom soup, undiluted 
1 can cream of celery soup, undiluted 
1 pkg frozen mixed vegetables 



to 


Cook the chopped onion in a little oil in a large 
pan until yellow and soft; add ground beef and cook, 
stirring until chunks are gone and all the pink has 
left the meat. Add the next three cans, stirring 
and cooking until about boiling, then pop the square 
of frozen vegetables in and continue simmering for 
about 10 min. Search out the green bean and sample 
it - when the beans are done, the dish is ready. 

This is a thick soup and with crackers or french bread 
and an apple salad, it makes a wonderful meal. Aside 
from its fine flavor and wholesomeness, it takes only 
10 min. from start to finish and dirties oqly one pan. 
Serves 4-5 well. 


Mound City Oyster Stew 
Judy Tate 



2 Tbp flour 2 Tbs water 

1/2 tsp salt 1 pt. oysters,yith liquid 

1/8 tsp pepper 1 qt. milk 

Blend flour, salt, pepper and water to make a smooth 
paste. Stir into oysters. Simmer over low heat 
until edges curl, about 10 min. Pour milk into 
mixture. Remove from heat. Cover and let stand 
15 min., to mellow the flavor. Reheat and serve. 
Makes 4 servings. 
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June Meyer's Hamburger Soup 

Penny Hanselman 

2 pounds hamburger, brown 
2 cups chopped onion, saute' 

Put in soup pot with: 

8 cups water 
2 cups chopped carrots 
2 cups cubed potatoes 
2 cups sliced celery 
4 tsp salt 

2 tsp kitchen bouquet 
1/2 tsp pepper 

1 bay leaf 
pinch Basil 

2 quarts tomatoes 
1 can tomato sauce 

Worchestshire and tobasco to taste. 

Simmer til vegetables are done. Good for 
winter outings. Kids love it. 


Chili (For a Crowd) 

Betty Brown 

3 cloves garlic 3 whole cloves 

2 Tbs oil 1 bay leaf 

4 pounds ground round Salt and pepper to taste 

. 6 large onions (sliced) 

4 large green peppers (chopped) 

3 cans tomatoes (1 pound each) 

2 cans (6 ounces each) tomatoe paste 
1/4 cup chili powder 

1 tsp white vinegar 

3 dashes cayenne pepper 

Cook garlic in oil til golden. Brown meat and 
separate with fork. Pour off some oil in another 
large pan and brown onions and green pepper. All 
Ingredients added in large kettle and simmer at 
^ least 2 hours. Makes 6 quarts. 



Quick Hamburger (Imitation Soup) 

Peggy Steiner 

Brown 1 pound of lean hamburger. Drain if necessary. 
Add enough water to make enough soup for your family. 
Add 2 sliced carrots, 2 stalkes of celery, sliced, 

1 chopped potato, tomato, green beans (anything you 
like) onions, beef bouillon to taste, salt and 
pepper. Simmer till done. Serve with french bread 
and salad. 


Hot Dog Vegetable Chowder 


1 pound hotdogs 

2 large potatoes, peeled and cut in large cubes 
6 small white onions, peeled or 1 can(8 ounces) 
white onions, drained 

2 carrots, peeled and cut in 1/4" slices 

1 cup diced celery 

2 tsp flour 

1 tall can evaporated milk 

2 tsp margarine 

Salt,pepper and paprika to taste 
1/4 cup parsley, chopped 

Cook hot dogs in 1 1/2 quart water. Cover and 
simmer 5 minutes. Remove hot dogs and cut in to 
3/4" pieces. Add next four ingredients to water, 
cover and simmer 20 — 30 minutes. Blend flour with 
some milk and stir into mixture. Add remaining 
milk, margarine and seasonings. Cook, stirring 
gently until thickened. Add hot dogs and parsley. 
Makes about 2 1/2 quarts or 6 servings. 

Note: If canned onions are used, add Just before 
serving 


Tiffany Chips 

Pat LaVoy 

6 large potatoes 
3 egg whites, slightly beaten 
Parmesan cheese 

Preheat oven 425* F. Cut each potato lengthwise 
into 8 wedges. Toss potato wedges.in egg whites 
to coat all surfaces. Sprinkle generously with 
cheese and arrange on baking sheet. Bake 20 
minutes or until tender. 

Mote: These can be held for an hour in an oven 
set at 150*. 



Evle's Mustard Sauce 


Pat LaVoy 

Mix in double boiler: 


1-4 ounce can dry mustard 
1 cup vinegar 

Beat: 2 eggs 

1 cup sugar 
1 tap salt 



Add to mustard and cook in double boiler until 
thick, let cool . Beat in 1 1/2 cups mayonnaise. 

Keep in refrigerator. 
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Festive Carrot Ring 

Tat»€* 

2 cups mashed cooked carrots 
1 cup cracker crumbs 

1 cup milk 

3/4 cup grated sharp chedder cheese 
1 cup soft butter 
1/4 cup grated onion 
1 tsp salt 
1/4 tsp pepper 
1/8 tsp cayenne 

3 eggs 



Garnish: 2-10 ounce packages frozen peas, 
cooked and parsley. 


Combine all but eggs. Blend. Beat eggs till 
slightly puffy. Add to carrot mixture. Pour 
into well— greased 1 1/2 quart ring mold. Bake 
at 350° for 40-45 minutes. Turn out onto warm 
platter. Fill center with peas or garnish outside 
with parsley. 
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HASHBRCWN POTATO CASSEROLE 
Gail Murray 


2 lbs. frozen hashbrown 
potatoes-thawed 
1 tsp. salt 
1/4 tsp. pepper 
1/2 cup dried onion flakes 
of chopped onions 


1 can cream of chicken 
soup 

1 pint sour cream 

2 cups grated cheese-loz. 


Combine all ingredients. Put in a 9x13 pan. Place 
topping over top and bake at 350 for 45 minutes. Can 
be frozen. Thaw before baking. 

Topping: 

11/2 cup crushed com flakes 
1/4 cup melted butter 

Mix and pour onto top of casserole. 


KITCHEN PRAYER 


In my warm and friendly kitchen 
At the close of a busy day 
I'm hoping that in all I did 
I found the "better" way... 

Did I work with love and patience 
And add a heartfelt wish 
For the comfort of my family 
To each and every dish? 

Did I season with affection... 

Did I stir with extra care 
And offer those I love so well 
The first and choicest share? 



Well, I hope I did a few things well 
And that the coming days 
Will keep bringing me new chances 
To give joy in little ways! 


Zucchini Dish 

Donna Gruetter 


6 cups thinly sliced zucchini 
1 tablespoon butter 
1 teaspoon salt 

1/8 teaspoon pepper ... 

8 ounce can tomato sauce or 1 cup diced tomato 

1 cup shredded cheddar cheese 

Combine ingredients. Saule in skillet 

minutes or pour into 1 1/2 quart casserole dish and bake 

375 degrees for 30 minutes. Serves 6. 


Flossie’s Special 

Flossie Canfield 

6 medium potatoes (diced or grated) boil till done 


Mix potatoes with; 
7 cup sour cream 

1 can cream soup 
1/3 cup onions 

2 cup cheese 


Cover with approximately 2 cup 
mixed with 2 tablespoon melted 

VrVF* 11*. *• J m 

Bake at 350 degree for 45 minutes. 


Pour into 9X13 pan 
crushed cornflakes 
butter. 


Pop onions in the freezer for a few minutes before peel¬ 
ing and cutting to reduce the crying factor. 


Peeling garlic cloves is a snap if you slap them sharply 
with the wide flat part of the knife first - or use a 


big cleaver. 
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Toni’s Clam Chowder 

Toni Marie Williams 


! quart, water 

10-12 potatoes cleaned and diced 

l (6 1/0 <i 7 .) can clams - undrained 

t (0 nz) can evaporated milk 

1 can corn (undrained) or 2 cup frozen corn 

I carrot shredded 

1 stalk celery sliced or diced 

1 whole onion 

1 bay leaf 

1/2 teaspoon pepper 

2 teaspoon salt 

Shake together in jar till flour dissolves. Use as 
thickener - 1/2 cup flour and 1 cup milk. 


Cook on medium heat. Stir often so as nott ° sco J c 
milk. Cook until vegetables are done. Serve wlth 
oyster crackers or saltines. Serves 6 to 8 people. 


Potato Wedges 

Penny Provost 

Cut unpared potatoes in wedges, about eighths, depending 
on size of potatoes. 

1/2 c\ip cooking oil 

Dip potatoes in oil and brush or sprinkle with the 
following (I use a shaker bottle) 

2 tablespoon parmesan 
1 teaspoon garlic powder 
1 teaspoon salt 
1 teaspoon paprika 
1/A teaspoon pepper 

Dake on cookie sheet or shallow pan at 375 degrees for 
45 minutes. 
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Buffalo Bean Soup 

Buckwheat 


Kristin 


Ford 


3 cup (i 1/2#) ,>riRd Nay y Beans 

\ 16 oz can chopped tomatoes 

1 large onion, chopped ham) 

1 meaty ham hock (or 1 cup aiceu 

2 cup chicken broth 
21/2 cup water 

Salt and pepper to taste 
Fresh copped parsley 

. . c _ rnV pr with cold water and soak 

Rinse and sort beans co kettle. Add every- 

overnight. Dra^n, p , a ‘ u Reduce heal - cover and 

thing else and bring « < hf> ' urs ) A dd more water i t 
simmer until tender ( / _ t from lmn ,. and add 

necessary. Rcmov« ham hock. abmit 10 servings. 

1o soup. Heat through. Makes aoou 


Holiday Potatoes 

Martha Lercn 


4 lb unpared potatoes (6 medium) 

1 cup chopped onion 

cre„ of celery soup 

\ Ceeoe 

1/2 cup shredded cheddar cheese 
1/2 cup crushed cornflakes 
3 tablespoon melted butter 
pimento and parsley (op ) 

Boil spuds, cool and ' soup" and sour cream, 

tender. Remove fromhea* an- J b h. Turn ini" 

Pour over spuds and chee. . gerate overnight, 

greased 9X13l»"_ ( drizzle with butter. Baku 

Sprinkle Mm, |^ „ with pimento and 

350 degrees Tor l nour 
parsley. 


/ry 
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